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TO THE READER. 



A LADT will readily be excused for an unwill- 
iDgaess, natural to her sex, to boast of her great 
experience, (an equivocal term;) and yet, in pub- 
lishing a book upon a subject both useful and 
practical, the very best reason for the act, perhaps^ 
would be the amount of actual knowledge pos- 
sessed by the writen The persuasions of friends, 
together with their complaints that the cooking 
books thus far given to the public, lacked that 
simple practical character which should constitute 
their chief value, were the main, if not the only 
motives for bringing together these results of her 
own experience, under the title of The Pbacticax. 
Cook Book. 

She has herein attempted to aid and subserve 
the business of both the young and the old house- 
keeper, in that universally interesting department 
of life which lies between the kitchen and the 



IV TO THE READER. 

dining-room ; and she is confident in the belief that 
the former, by accurately following the instructions 
here given, will not fail to realize all that she can 
hope for from a work of this kind : and that the 
latter will find her/self possessed of many addi- 
tional means of increasing the attractions of her 
table, and of gratifying her most fastidious guests. 

Boston, Ma88«i Aug. 1650. 
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CHAPTER L 

STOCK FOR SOUP8 AND GRAVIES. 

Although most Cook Books give numerous receipts for 
Stock, I think the following quite sufficient for all kinds of 
soups and gravies. The seasoning to be added, when used^ 
wni make all the variety necessary, and may be varied in- 
definitely according to the taste of the person using it. 

In making any Kind of stock for soups and gravies, great 
cire must be taken not to let it burn, as the least foreign 
flavour will render it unfit for soups and gravies that are 
made plain. 

BROWN STOCK FOR SOUPS AND GRAVIES. 

To make brown stock, rub one table-spoonful of butter all 
over the bottom of a large stew-pan ; cover the bottom with 
two onions, peeled and cut into thin slices ; lay two thin 
slices of ham over the slices of onion ; place the stew-pan 
over a brisk fire, cover it close, and let the contents stew 
until they become brown, then shake the pan, stir up the 
onions and ham — keeping the pan over the fire, and being 
very careful not to let its contents burn. 

When the contents are well browned all over, pour in one 
pint of water — a spoonful at a time ; then add one shin of 
beef, — say fifteen or' sixteen pounds, — cut into small pieces ; 
cover the pan again, let the beef steam through, then pour 
over it six quarts of water, a little at a time, let it boil four 
hours, remove the bones, take out a little of the stock, set it 
away to cool,an4 if it is a stiff jelly, and has a good colour, 
it is done. 

If it does not become a stiff jelly, take off the cover of 
the pan, and let it continue to boil another hour. 
2 
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From the above preparation there should be produced two 
quarts, at least, of good stock. When it is made, strain it 
through a colander, and set it away to cool. On the next 
morning, remove all the fat frgm its surface, and put the 
clear stock over the fire, being careful not to put with it any 
of the sediment that remains on its bottom, and reduce it by 
boiling to one quart. Put this quart into small jars, in a 
cool place, and it will keep, without salt, one week in win- 
ter, and three days in summer. In summer, when you boil 
the stock, it is better to add two table-spoonfuls of salt. 

This stock is very useful to housekeepers. It makes a 
good gravy for hash-meats, and enriches the gravy of a 
small roast beef or mutton. Good soups can be made from 
it at short notice. One table-spoonful of it is sufficient to im- 
part a fine flavour to a dish of minced mutton, &c. In a 
family which requires a large joint roasted every day, the 
bones and bits left would be sufficient, if stewed as above, to 
furnish a supply of this stock, without buying a shin; and, 
indeed, a small family might, with care and prudence, al- 
ways have enough left from the table for this purpose. It 
is a good way to keep an earthen jar for the reception of all 
the gravies and bits of meat that come from the table, and 
when a sufficient quantity has accumulated, make it into 
brown stock. 

WHITE STOCK FOR SOUPS AND GRAVIES. 

White stock is made by boiling two knuckles of veal, cut 
into small pieces, four hours in four quarts of water. Pro- 
ceed according to the directions given above, for making and 
finishing brown stock. 
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CHAPTER II. 

SAUCES FOR MEATS. 

The receipt's in this chapter are sufficient to make all 
kinds of meat sauces, by varying the seasoning. Wine may 
be used instead of vinegar^ in most cases. 

' NO. 1. MELTED BUTTER. 

Melted Butter, sometimes called Drawn Butter, is made as 
follows: — Braid two tea-spoonfuls of flour into a quarter of 
a pound of nice butter^ stir this ifito four table-spoonfuls of 
boiling water, keep stirring until the butter is all melted ; 
then let it boil up once, and it is fit for the tureen. 

If the butter and flour are not well braided, the sauce wilt 
be lumpy. 

NO. 2, £GG SAUCE. 

" Egg sauce Is made by putting four hard-boiled eggs 
chopped fined, into the melted butter made as above. A 
little more water is needed in the melted butter when egg 
sauce is to be made. 

NO. 3. NASTURTIAN SAUCE. 

Nasturtian sauce is made by stirring into the melted but- 
ter, (No. 1,) two table-spoonfuls of green pickled nastur- 
tians. 

NO. 4. CAPER SAUCE. 

Caper sauce is made by stirring into the melted butter, 
(No. 1,) two table-spoonfuls of green pickled capers. 

Caper sauce is very nice with boiled mutton, or pickled 
salmon. When prepared for boiled mutton, use the liquor 
in which the mutton was boiled, instead of clear water, in 
making the melted butter. 

NO. 5. CURRIE SAUCE. 

Currie sauce is made, by braiding two table-spoonfuls of 
Indian currie "ponder, into a quarter of a pound of nice but- 
ter; proceed as in preparing melted butter, (No. 1,) and add 
a table-spoonful of vinegar. 
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NO. 6. OYSTER SAUCE. 

Drain the liquor from a pint of. oysters through a colatuTer 
into a steW'pah, put the stew-pan over the fire and skiiD 
just before boiling; cut the oysters, each into four pieces, and 
put theniv into the boiling liquor with two table-spoopfuls- of 
butter and two tea-6poonfuls of flour» well braided together, 
a little pepper and a pinch of ground mace; let the whole 
come to a boil^ and the sauce is ready to serve. 

NO. 7. ONION SAUCE. 

m 

Peel and cut into slices two onions, put them into a stew^ 
pan witb two table-spoonfuls of butter ; set the pan on a 
slow fire, and let stew until the onions are reduced to a pulp, 
then stir in one table-spoonful of flour and let it brown, then 
add half a tumbler of water, pouring it in a little at a time, 
and stirring continually; if tb^ sauce -is now too thick, add 
a little mere water, and salt to your taste. 

Onion sauce is excellent for game; you may vary it. by 
adding vinegar, or wine, and spices: when prepared for boiled 
fowl, use milk instead of water. 

NO. 8. TOMATO SAUCE. 

' Scald and peel one dozen ripe tomatoes; cut then) in 
slices, and stew them over a slow fire ; if the tomatoes are 
not very juicy, add one tea-cupful of water. Braid one 
table-spoonful of butter with one of flour, a little salt and 
pepper; when the tomatoes are reduced to a fine pulp, stir 
this mixture into them, and keep stirring until the whole 
boils ; boil one minute and serve. 

Tomato sauce is excellent with beefsteaks; it gives a de- 
licious relish to boiled fresh fish. 

NO. 9. SHARP SAUC£« 

Put into a stew-pan one tea-cup of vmegai* and half a tea- 
cup of water, with a pinch of .Cayenne pepper, a pinch of 
mustard, a little powdered thyme, and a little salt; when 
this boils, stir into it one table-spoonful of flour braided with 
two of butter; let the whole boil one minute, and serve. 

Sharp sauce is very nice on lobsters and shrimps, and is 
by many considered a fine relish for venison. 
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. NO. 10. MINT SAUCE. 

^ Chop fine a handful of green mmt, fresh and young, and 
pat it into 5'our tUreen ; dissolve one tea-cupful of brown 
sugar in vfery sharp vinegar, and pdur it into the mint. If 
you wish the sauce hot/ you may boil the vinegar and use 
jess sugar. '. 

If green mint cannot be procured, use mint vinegar in- 
stead of iti 

NO. 11. MUSHROOM SAUCE. 

Mix a good piece ^ of butter with a little flour; boil it 
up in creain^ shaking the sauce-pan; throw in some mush- 
l^ooms, a little salt, and nutmeg ; boil it up. 

Or put the mushrooms, into melted butter, with a little 
Teal gravy, salt, and grated nutmeg. 

NO. 12. MUSHROOM 'SAU.CE FOR FOWLS OR RABBITS. 

Wash and pick a pint of young mushrooms, and rub them 
with salt to take off the tender skin ; put them into a sauce- 
pan with a little salt, some nutmeg; a blade of mace, a pint 
of cream, and a good piece of butter rubbed in flour, boil 
them up and stir them tijl done; then pour it round the 
chickens, &c.- Garnish with lemon^. 

If you cannot get fresh mushrooms, use pickled ones done 
white, with a little mushroom powder with the cream, &c. 

NO.' 13. DRAWN BUTTER AND PARSLEY. 

Chop fine a small bunch of parsley, put it into half a pint 
of boiling water; let boil one minute; stir in butter and flour 
braided as for melted butter, (No. 1.) 

NO. 14. SAUCE FOR CALf's HEAD. 

Add to the melted butter, (No.-l,) a tea-spoonful of pow- 
dered sage, a little Cayenne pepper, and salt, the brains 
mashed fine, and a wine-glass of Tarragon vinegar, or, if 
you prefer, a glass of Madeii-a wine. 

NO. 15. FISH SAUCE. 

Boil the liver of the fish until you can mash it with a 
Ispoon; when mashed, put it into half a pint of boiling water, 
with a pinch of Cayenne, two tea-spoonfuls of lemon juice, a 
table-spoonful of catsup, and one of butter and flour stirred 
together. 
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NO. 16. DUCK SAUCE*. 

Boil all the giblets ih a pint of water until they arequite 
tender, adding to the water ^alt and pepper and one chopped 
onion; take out ti^ giblets, mash the liver and chop the 
heart and gizzard fine; return them all to the liquor in which 
they Were boiled, adding one table-spoonful of Ta/ragon 
vinegar, and one o£ butter braided with one of flour; give 
the whole one boil up, stirring continually, and the sauce Is 
ready for the tureen. 

NO. 17. FLAVORED YINEGABS. 

Almost all the flavorings used for meats and salads miy 
be prepared in vinegar with little trouble and expense, and 
will be found useful to impart aa acid ^o flavors when lemons 
are not at hand. 

Tarragon, sweet basil, bufnel, green mint, sage, thyme, 
sweet-marjoram, &c*, may be prepared by putting > three 
ounces of either of these herbs, when in blossotn, into one 
gallon of sharp vinegar; let stand ten day?,, strain ofl* clear, 
and bottle for use. 

Celery and Cayenne may be prepared, using three ounces cif 
the seed as above. 

NO. 18. BREAD SAUCE. 

Pour half a pint of boiling milk upon a tea-cap of bread 
or craqker crumbs, add a tea-^oonfut of salt and one onion 
chopped fine ; let it simmer three minutes, stir in a table- 
spoonful of butter, give it one boil up, and serve hot. 

NO. 19. MA1TRE d'HOTEL BUTTER. 

Mix a. quarter of a pound of fresh butter with two large 
table-spoonfuls of chopped parsley, the juice of two lemons, 
half ^ tea-spoonful of salt, and half that quantity of white 
pepped; mix all well together, and keep in a cool place until 
wanted. 

NO. 20. MOCK CAPER SAUCE. 

Cut into small bits two or three pickled cucumbers; pickled 
walnuts, and pickled beans, and put them into' the melted 
butter, (No. 1,) addji^ two tea-spoqofuls of lemon- juice, or 
vinegar. 
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"NO. 21. CHAMPAGNE SAUCfi.' 

AJd to melted butter, (No. 1,) half a pint of champagne 
and one tea-spoonful of brown sugar. 

NO. 22. vrow-wow sauce. 

Add to melted butter, (No. I,) oTie tea-spoonful of mus- 
tard, one table^poonful of catsup, o'ne tablerspoonfulof celery 
vinegar, two table-spoonfuls of Port wine, two pickled cu-. 
cumbers ^shopped finely, and one bunch of parsley chopped 
finely ; givf the whole one boil-up, and pour it hot over the 
meat. - 

This 9auce is excellent foF'beef bouilli, or for stewed meats. 



» •* 



NO. 23.. SHRIMP. SAUCE. 

Add to half a pint of melted butter, (No. ],) one pint of 
shrimps, cut intp' small pieces, and two table-spopniuls of 
cream. Serve hot. 

This sauce is suitable fpr salmon, soles, aQd.tttrbot.' 
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CHAPTER III. 



NO. 1. SUMMER SOUT*. 

Take a neck of mutton, joint it, break the bones^ and put 
it into your soup-pot, adding four quarts of water to every 
five pounds of mutton. Put the pot on the fire, and let it 
boil slowly four or five hours ; then strain ofi; the liquid and 
return it to the soup-pot, after carefully removing all the fat 
from the surface; then add to it ihree turnips pared and 
jsliced' thin, two young onions sliced, a balf tea-spoonful of 
powdered sweet marjoram, a half tea-spoonflil of Tarragon, 
a table-spoonful of pasturtian seeds, and a sufficient quantity 
of salt and pepper to season it well. Let the whole Boil 
until the vegetables are pulp; then yoii may add, if you like, 
dumplings, made of floiirand butter. The soup is very good 
without the dumplings. 

NO. 2. AUTUMN SOUP. 

Take three pounds of lamb — the neck will answer — and 
three pounds of beef. Cut them small, and put them into a 
soup-pot with dx quarts of water. Let them boil slowly 
four or five hours; then strain off the soup, take the fat from 
the surface, and put the soup again rato the soup-pot. Add 
immediately six large tomatoes and three ears of green corn 
grated. Let the whole boil one hour longer; and, adding a 
pinch of grOlind cloves, a few blades of mace, and pepper 
and salt enough to season it well, it is fit for the tureen, and 

will be found to be excellent. 

'' ^ ■ - ' 

NO. 3. WINTER SOUP. 

Take a large shin of beef, saw it through in several places, 
and score or notch the ineattjuite to the bone. Put the beef 
into a soup-pot, adding one quart of wiiter to each pound of 
beef. Add a red pepper-pod and let the whole boil six 
hours; then strain it and place it away to. cool. This soup, 
thus made, will keep good for several days. Wheneveryou 
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vfhh to use it, remove all the fat and put the soup Into the 
pot again, addug two large turnips, one carrot, two onions, 
and three potatoes finely cut into fanciful shapes. Let the 
whole boil two* hours, then add salt, and, if you like, a little 
mace, a tea-spobnfut of sugar, and a sprig of celery, which 
gives it a lively flavour. The poup is then ready for the 
table, it is sometimes called SHIN SOUP. 

NO. 4. SPAING SOUP. 

Take a bone of ban^, from which the meat has been^^ut, 
break it in pieces and put it into your soup-pot with a neck 
of veal, cut lip small, and four quarts* of water. . Boil this 
fc^r hours, then^strain it,andlet it stand until all the fat has 
arisen to' the top. Be careful to skim off every particle of 
the fat, then: return the soup to the soup-pot, and add one 
carrot grated fine, two- turnips cut in leaves and straws, fogr 
small onions, a small head of celery cut fine,^ tea-spoonful 
of brown sugar, and salt and pepper to jour taste; Boil the 
whole one hour, when it is fit for the tureen. 

ItO. 6; A PLAIN) CHEAP SOUP. , 

Take a cold roast beef bone, pieces of beef-steak, the rack 
of a cold turkey or chicken. Put them into a pot with three 
or four quarts of water, two carrots, three turnips, one^nion, 
a few cloves, pepper, and salt. Boil th^ whole gently four 
hours; then strain it through a colander, mashing the vege- 
tables so that they will all pass through. Skim offthe fat, 
and return the soup to the pot. Mix one table-spoonful of 
flour with two of water, stir it into the soup and boil the 
whole ten ipinutes. Serve this soup with sippets of toast. 

Sijfpets are bits of dry' toast cut in a triangular form. 

NO. 6. SPANISH SOUP* 

Take half a- shin of beef, well cracked, and a pound of 
knuckle of ham or gainmonl Put them into the soup-pot 
and cover them with water. When the-w^ater begins to boil, 
skim it and add a tea^spoonful of pepper. Boil the whole 
two hours and a half. Then add a few cabbage sprouts cut 
small, one onion slit fine, one table-spoonful of rice.* If the 
ham has not made it salt enough, add salt Let the, whole 
boil one hour longer. Take out the bones, and serve the 
soup with the meat in it. . 
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NO, 7. AWNE BHI^E&'s MOCK TURTLE SOUp. 

Make a^ood brown stock of veaV and beef the day before 
you \wint your soup ; ii> proportion of Ihree pounds of veal 
and three pounds of beef to six quarts of water,. three pn[on«, 
three small carrots, two turnips, one head of celery, one tea- 
spoonful of mace, one tea-spoonful of cloves, and one d9zen 
pepper-corns. Boil-six hours, strain it,and wheh cold fake 
off the fat. ^ 

Take a calf's head with the skin on, and boit:it in a lit- 
tle water till tender enough to tak^ the meat from the bone. 
Skim the water Well; take out the head; cut it in small 
pieces; put your stocl^ in with the liquor in which the head . 
has been boiled; boil it gently two hours; add the juice of 
4wo lemons, a/pint of Madeira or Sherry wine* Boil the 
wlwle ten minutes, and. serve. • 

NO.. 8. MOCK TURTLE SOUP. 

Take the bones and bits of roast beef and roast veal, that 
remain from a previous dinner. Put them into your soup- 
pot with six quarts of water. J3oil them all the 'afternoon, 
then strain the liquor and place it away to cool. , Ei^fly the" 
next morning have^eady a calf's tead; take out all tlie jaw 
bone that has the teeth in.; take out all the bones of the nose ; 
take out the eyes and the brains; put the brains in a bowl of . 
clear water; let the head soak in milk-warm water, to disr 
gorge the blood, — it will take an hour to soak it white, — 
change the water two or three times. When the -head is 
quite clean put itiqto the^soup-^pof, with one quart of wat^r, 
and let it warm slowly ; it should be aw hour in coming to a 
boil. Just before it boils, skim it well and turn over the 
head that all the scum may be thrown up. Continue to Skim 
the water, and turn ihe head until the water looks clean and 
boils quite hard. Boil it "one hour, then pour on -the Kquor 
boiled from the bones and bits the day before. After removing 
all the fat from this liquor, be careful not to pour in the sedi- 
ment that may remain in the bottom. Let the whole come 
to a boil ; skim it well, take out the meat; add to the liquor 
(there sihould. be at least four quarts of liquor) -one tea-^poop^ 
ful of mace, one tea-spoonful of pepper,- one tea-spoonful of 
ginger, one tea-spoonful of cinnamon, one-half a tea-spoonful 
of cloves, One-half a tea-spoonful of powdered thyme, and a 



pincb bf QEiarjoram. ' Let" the whole boil slowly until the 
liquor is reduced to three quarts. In the mean time take 
hahf the meat on the head, and half the liver, and half the 
he£irf, ^nd half the tongue, and half the lights^ and ctat ijtiem 
in pieces of one and a half inches square. Lay these piece? 
in St dish and pour over them two tabl^^spoonfuTs of Tarra- 
gon vinegar. i(f no Tairaggn vinegar is at'-hand, good sharp 
vinegar will answer as well, with the addition of a little 
sage* Half an hour before, you wish to .serve the soup, put 
these pieces into the liquor^ and add a' table^spoonful of salt* 
Taste it; and if the seasoning is so mixed' that no one spice 
predominates, it is right. Jf not, add a little more of some 
one Aat is least perceptible. The -prbportions here given, 
however, seldom fail to unite agreeably, to most palates. If 
you like lemon, you had better put it into the tureen^ as its 
delicate flavour is impaired by boiling. Two hours before 
dinner-time remdve the little reins that encircle the brains, 
and wash the brains Jn, warm water, until they are quite free 
from blood ; then lie them in a cloth, and boil them twenty mi* 
nutes. In the mean time chop the remainder of the head and 
haslet quite fine; mash the brains with the back of a spoon; 
inix the whole in one mass ; reason the mass with sage, 
cloves, pepper, and salt^ beat two eggs quite light, and mix 
them into the mass; make the whole into force-meat balls, of 
the size of a small egg; dredge a little flour upon e^ch \Mh 
and fry to a delicate brown. Serve. some of these balls ^ in 
the tureen^ and some in a dish garnished with curled' parsley 
and horse-radish* 

If you do not wish to make force-meat balls, the meat is 
very nice warmed in a graVy made from the brains mashed 
with two ounces -of butter, two table-spoonfuls of Tarragon 
vinegar, one table-spoonful of flour, one teacup of water, 
and seasoned with sage, pepper, and salt to your taste. 
Serve on a flat dish, adorned with parsley and horse-radish. 

NO. 9. »EA^ TUftWiESOUP. * 1. 

" This soup," says SoyeV, " the friend of the doctor, the 
enemy of thfe alderman, has been>and ever will be the lead- 
ing article in English cookery. ^' It is SO cemplicated that 
few private fa^jilies will attempt to cook it; and is so easily 
obtained, prepared for the table, in our large cities,.that we 
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may procure, it at less troubleand expense, than would; be 
requisite to. make it at home, I give one. receipt from 
mehy% - - 

Select > turtle that will weigh from thirty to forty pounds. 
Hang it up securely by the hind fins, cut off* the bead, and' 
let it bleed well. IBarly the next morning separate the bot-. 
tom shell from the top with great care, keeping the.kmfe 
close to the upper sbell Test the, gall bidder be broken. 
Take out all the interior and throw it away, after carefully 
collecting from^ it all the green fat. ' Aemov^. the fins and ' 
fieshy parts fr6m the shells; saw the upper shell into four.,, 
and the lower shell intatwQ parts; put the whole turtle, in- 
cludii)g the shell and the head into a kettle, place it upon a 
sharp fire, let it boil five minutesj to scald ; then .put it.into 
a tub -of coJd water; with a knife take off all the scales and 
throw' them away; take out carefully all th^greeafat and 
reserve it; return the remainder tcvthe kettle; let it simmer^ 
until the whole meat ^ornes e^asily from the shells, and tbe 
fins are tender; take out the shells and fins, and detach all 
tbe glutinous meat from the shells, cutting it in ^uare pieces 
and reserving.it until- required. 

For n turtle of this 3ize cut up six pounds of veal, six 
pounds of beef, and one pound of ham ; butter the bottcto of 
the soup-pot; .arrange the meat in the pot, in layers, with 
tbfee onions, one carrot, twenty cloves, one tea-spoonful of 
pepper, and one pint of watejr; place upon a sharp fire,-stir- 
ring occasionally until the pot is:COvered with a brp>irn glaze; 
then fill up the pot with .the water in which tbe turtle was 
boiled, adding more water if this is not sufficient to* fill tbe 
pot; place the pot on a sldw.fire, and let it simmer two 
hours, keeiMng.it well skimmed ; then strain off .this, liquet ; 
add one quart of water to the meat, boil it another hour, and 
strain it mto the other liquor. 

To make the Soup. — Put one half a pound of butter into 
a large soup-pot,^ with five sprigs of savory, five of thynae, 
five of basil, five of marjofa'm, and five bay leaves; place it, 
for a few. minutes, over 'a .moderate fire, but do not Jet it 
change colour; then stir in gradually one half of a^pound of 
ftour to form a loux, which keep stirring -over the fire ufltil. 
it becomes tinged lightly; take it frdnj the fire and stir oc- 
casionally until it becomes partly cold; tbeif'add the stock, 
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— .wUeh shoulcl aiBotiot to six q[qar4s^ place .it 9g{)ia orer 
the fire and stir it until boiljngi then let it.^mmer t^o. 
hours; pass it through a^.colauder idt»a;<^ean stew-pan; add 
the pieces of> turtle meat ; place the paaoii the.^corner of the 
ike; let it simmer unUl the meat is quite fefider; then add 
tb&'greeD fat and. a little'salt, let itstow^en o^iliutes lopger^ 
When ready t6 serve,; add a salt-spoonful of Cayenne pepper 
add two giUs ofMadeita wine to each tureen full. Serve 
iBtnaa cut in sliceft,»8eparate/ The remains of the soup will 
keep a long time in tight jars. 

y r • .^ . NO. 10. A KICH SOUP, .' ' . 

,. Tate a part of a shin of beef, a sfliall ship of veal, a neck 
of mutton, a kAuckle.of hani,\the giblets of a turkey and 
- ehicken/and bit^.of cold meat,' if ypu have any. Put them 
all into the spup-pot-, imcbediately after dinnel:, with six 
quartspf water,; one carrot, one turThip,.one. onion,. t^o- pota- 
toes) and a littlp pepper; put the pot upon a brisk fire and 
le€ it come' toja boil; -then ^ce it.in a corner of the fire and 
let it boil gently- until 1)edt:time.; then strain' it through a co- 
laeder, and set it aw^y •to.cbol. - / 

Three Jiours before dinner take off the jFat; return the jelly 
^ to ihe soup-ppt ; ' add a .little salt, pn^ JialCa tea-spoonful of 
celery seed, and^if you- like, it^ ^ little Vermicelli; ijlace it 
over a moderate. fire,'boil it half an Bour, then serve it. 

This is ar!deliciouX:soup,~aiJd not expensive. The bones 
may be saved to hirrn, and the fat may be clarified for fry- 
ing. The seasoning of this soup may be varied, and thus 
several varieties may be made from the* same meat* Greiat 
care should be taken, npt to let this soup boil too hard';, it 
will thereby adhere to the .pot, an^ stirring will not prevent 
this, — for that action will detach many little particles of 
meat, which falUng^.under the bpnes, wUl adhere to the pot. 
But if the soup boils slowly> the ipeat retains fts position 
until the bones are removed and.tbe'juices; are all ejsitracted 
from the meat. .* - 

NO. 11. f£.ATl7 Bfi£F.aOUP» ,>> ' * 

Take a shin or fore leg -of beef, riitely cut In pieces, or 
sawed through the bone, and put it into cold water ,^one 
quart of water to one pound oftneat. You jshould put ft on 
the fire as early a^oasible if 'you intend to dine before two or 
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three o'clock; asit requjrps at least fouf or fire hours' boiling. 
When the, water is just at the boiling point, skim it well; add 
pepper to yotrr itaste^ six potato^ whble^ i^p^lurnips- in 
slices, otfe ca^ot^gratedi one larg^ or two small onions, apd« 
if you- choose, t^w) 'dr three tobatoe^. Let the whole boil 
slowly till withinanialf hour of dinner-time; add-a tabled* 
spo6nful of salt; pour off the liquor through a colander, and 
carefully skiip off the fat. Taste ib, to' ascertain if it is 
sufficiently seasoned-; boil for a few minutes loiigerV and it \s 
ready for the table, ; , : 

Ttus liquor will be as thick as a*rijch jelly, and no one can 
discover, J>y its 3pp$grahte or taste, what has' thicken^ \^» 
It is-'a very delicious 'soup, and costs iiit little. ; A shin 
weighing "fifteen or sixteen pounds, will make five quarts of 
rich soup, which will keep perfectly -good for a day or two,' 
and. may be served in a'new vai;iety by adding a Irttfe Water 
,apd vermicelli, and boiling it for a half or thre^ quarters >or 
ah hour. .- , •. 

KO. 12. A MOC?K.TURTL^ESOUF. • - '• . 

' • " " * ■ ■ .-.'".■ '^ 

In four or five, quart? of water, boila calf's head and^ 
haslet until perfectly tencler; take thpin Out^sitrain the liquor 
and^skib off the fat; c]tit the meat, the lights, a part df the 
heart, and a part of Ae livqr fntp piecejS' about one inch 
square; put these pieces into the liquor with- two onions cut 
very fine, a few cloves,' a little mace, and, if you choose, a 
little sweet marjoram, with' pepper.^and Salt to your taste ; 
then put the whole, over the fire apd'let it boil gently an 
hour and a 'half. 

Pat the whole yolk^ Of four- eggs boiled hard, and the 
whites cut fine, into the/tureen, with half a' pint of wine, and 
poOr the soap in boiling hot. One or two lemons cift in 
slices ancl put into the tureen will add richness to the ftavpur, 
and give a delicate relish to the whole. 

Take the remainder of the haslet and chop it fine .with 
a half pound of lean veal,iind a slice of " salt pork, add the 
brains,* pfepper, salt, sweet heiibs, andjsage; break in one egg 
and mix the/whole w^ll together, and then make- them Into 
balls about the size of half an egg and -fry them in butter, a 
delicate brown, put part ia the^p^p and serve part on a dish 
garnished with curled parsley and slices of lempa. 
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v., NO. 13. -GOOQ G&ATY SOUP. ' ^ 

Put one pound <x{ beef, one pound of veal, one pound of 
mutton, cut in pieces, into six quarts of water, with a crust 
of -bread, tpasted very jcrisp, one carrot, one onion, « little 
summer savory, a little pi^pper, four clov^s^ and a blade of 
niace'; cover it and let it stew over a slow fire until the 
liquor is reduced to two quarts; then "strain it, -take off the 
fat, and serve it with sippets of toast in the tureen. 

^ * NO. 14. MtJLLIGATAWNY SOUP. 

. Cut four onioris, fcjur apples, one carrot, two turnips, and 
one head of celfery into three quarts of liquor, in which one 
or two fowlsTi^ive been boiled ; keep it over a, "brisk fire tirll 
it boils, then j>iace it on a corner of the fire, and let it sim- 
mer twenty minutes; add four table-spQoiifuls of currie pow- 
der, and one do. of flour; mix the whole well together, and 
let it, boil. three minutes; pass it through a colander; serve 
with pieces, of roast chicken in it^ an,d' boiled rice in a separ 
rate dish. It mugt beof a good yellow colour, and not too 
thick. If yon find it tpo thick, add a little boiling water 
and a tea-spoonful of -sugar. 

^ NO. .15* PEA SOUP. 

Wash a quart, of good^ split peas, until the water turns 
off dear; soak them over nighty in two q^drtsof. good spring 
winter; in the morning put them into the soup-pot with three 
additional quarts of water and a knuckle of boiled ham ; put it 
over a slow fire, and let it be an hour in coming to a boil ; 
then let it simmer slowly until all tihe peas have, disappeared 
in* the water, which wijl be from five to six hours. Do not 
stir it, if you do it will stick to the pot. If you. find that it 
will not be thick, enough, take off the cover atid place the 
pot on a little hotter fire ; if too thick, cover the pot more 
closely, and remove the fire frono beneath it. I^ever add 
watei' to' It after it begins to boil, for this will separate the 
peas from the water, and they will fall, a solid mass^ to the 
bottom of the pot. Before serving, strain through a .colan- 
: der;* add a* little pepper and salt> to.your t^iste^ and. serve 
hot. . 

This soapisgood^t all seasons; as .the state of the at- 
mosphere affeets the evaporation of the Water, ij; will^be ne*- 
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cessary to have regard to thbiiEiet, in edtio^ttiag t^be 'quantity 
of water to.be ns^.y . . ^ 

NO. 16. WHITE OYSTER SOUP. . 

Separate the oysters from the liiquor, and to each quart of 
liquor add one. pint of rich milk; set it upon the fire, let it; 
come to a boil-; add the oysters; mix a Heaping table-spoon- 
ful of 'ffour with a table-spoonful oP butter, and stir it into 
the liquor as soon as it boils; season with, a little salt and 
pepper ; serve on sippets of buttered toast. ■ ^ 

NO. 17. OYSTER SOtJP. 

Cut small.i>ne dozen salsify roots, one oniony one carrot, 
into tWQ quarts of watery keep the whole aver a brisk .fire 
untir it boils; skim it well; remove it to a corner of the fire 
and let it boil slowly t\^o hours; strain it, and rub the vege- 
tables through a colander into* the liquor; return it to the 
soup-pot; add two quarts of oysters with their liquor; put 
it oyer Ihe fire';, as soon as it boils thicken it with a large 
table-spoonful of flour and a spoonful of butter rubbed toge- 
ther ; reason with pepper and salt, .and a/grated. nutmeg; 
serve hot. - r - 

NO. 18. ochra'soup. ^- 

' Take two dozen young ochra, wash and slice them thin ; 
add two onions chopped fine ;^ put the whole into a stew-pan 
with a gaUo'n of 'water, and a knuckle of veal, n^ bit of 
baceii or pork, and six peeled tomatoes ; boil until quite thick, • 
which .will -be from three to four hours; serve the soup witb 
or without the -meat, as you like. . y 

This is a Southern disn, and issometimes called 6umbo. 
It should be boiled v^ry slowly and. steadily. Never '4et it 
cease boiling while over the fire. 

1!?0, 19. TEAL SOUP, 

Take two knuckle^ of forerquartfer.of yeal, and to every 
pound of veal add onfe pint of water 5 put it over a slow fire; 
skim well when it begins to boil ;;boH two hours ;add'a t^a- 
capful of rice washed clean ; then boiLtwenty minuted; add 
pej^per and salt,, remove the meat to a flat didi, and serve it * 
with.melted buttcfr and parsley> (Chap, 11.* No. l3-j) serve Ihe 
soup hot; ^ • -. . . -.v ^ • 
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-'* ITO. 20. PHiLAtoELWttA PEPPER POT. 

' . • • ■- - ' • . • .' ^ 

Put two pounds of .tripe and four catves' feet into, the 
so.up-ipot, and cover them with watier; adJa red pepper, and 
boil closely until the <?4lves' feet arS boiled very tender ; 
take but tbe meaits, skim 'the- li^v^id, stir ft, cut the tripe.tnto 
small pieces, and put it back into the liquid $ if tbere is not 
enough liquid, add'boiling water ; add half a tea-spoonfiil of 
sweet marjotap,. sweet basil, and thyme, two sliced onions, 
sliced potatoes, salt, atid dumplings made of butter and 
flour; boil the- whole until the vegetables' are quite tender; 
serve hqt. . \ * "' ' ' ■■ ' 

NOi 21. SPANISH OLIO. ' ' 

. Put. two pounds of beef, two.po^Onds of mutton, two 
pounds of veal, two pounds of boiled ham, bne chicken, with 
four quarts of "water, over .a slow fire. Boil two hours, then 
add bne onion chopped fine,, two pears, three apples peeled 
and sliced, four tomatpes with skiii^ off, a Jittle chopped mint, 
one half pint of Lima beans,'a small carrot grated, a tearspoon- 
ful celery seed. pouqded, a tea-spoonful pepper, salt to yout 
taste ;s'te^ utotil aH the vegetables are w'ell cooked ; serve 

• ■• - 

NO. 22. ANOTHER OLIO,. 

- ^ - - • - 

Take a. rump of beef, a' neat's tohgue^boiled and dried, and 
Bologna sausages; boir them together two hours, then add 
mutton, pork, venison, and bacon, cut in bits, also ti!irnips, 
carrots, onions, cabbage, borage, endive, sorrel, and spinach, 
also cloves, mace, nutmegs, cinnamon, pepper and salt ;^ boil 
tjie whole, one hour. In the mean time prepare a sauce of 
white wine, strong broth, bread crumbs, butter, yolk of two 
eggs, an^ saffron. W^en the .oiio is done, dish it up and 
potiF the isauce over it. 

. * - no". 23. ANOTHER OLIoi 

Boil a turkey with remnaifts of ^oose> duck, widgeons, 

.pheasants, parjtridg^s, quails, and larks, in salt and'^ater. 

Then make a sauce of wJiite- wine, strong broth, chestnuts, 

cauliflowers,, bread, marrow, artichokes, yolk of, eggs, mace, 

cloves, saffron. - WJieri the olio is dpne,^ dish it by putting 
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the largest fowls on. first {uuf so on 4o tb^ smattest, and tben 

pour the ^aiice oyer thetD. . , \ . 

This is ai^ elegant .dish KiJf the suppfer. table. 

-' no; 24. CLAM spup. ,•' 

Wash the cUms while tbey arq . in the shell, then ^ut 
them into aJcetlle with one giiart of ^ater t0 half a.jpeck of 
clam^; whefl the shells open, take < them out, strain off the 
fiquor, and put*t}ie clams iji your soup-pot, season with pepn- 
per and butter, and a little salt, dredge a little flour ovi^r, and 
stir them till boiling hot, thei^.pour on tBe liqiior, aild- giTe 
them one boil up, and«erye. 

• ' • - * - ' • • 

NO. 25. queen's t3HICKB;N SOUP. . , 

Wasb!an4 dress nicely three fow;ls, put them into a sdup- 
pot with one quart of wafer and one quart of "^ strong yeal 
broth, and a little parsley; simmer the whole over a mode-, 
rate fire until the fowls are tender ; .then lake ov^ th.e fowl^ 
remove their breasts and win^ to ma^ke a friedssee, remove 
the skin from the remainder of the fowls, cut the flesh from 
the bones, pound it in a toortar, rub it. through a colander, 
add to it the yolks of four eggs bofled hard, and ibUd crumbs 
of two French rolls, return it- to the pot, with the liquor, 
give it one boil up, pour into it one quart of boiling creaib, 
add a little ssilt, and serve iq^ixiediateiy. 

NO. 264 GIBLET SdUP. ^ 

Scald and cleap three or four sets of goos^ or duck gib- 
lets; cut the gizzards into four pieces; put the giblets into 9, 
pot with one or* two pounds of beef, a scrag of mutton,.three 
onions, a large bunch of «weet herte, a tea-spoonful of white 
pepper, a table-spoonfulof salt, and five pints of water, a^d 
sitmaer the whole until the gizzards are quite tender ; tben 
skim the soupy add a quarter of a pmt of boiled cream, or 
two glasses of-Hardeira^ Idbit boil a few minutesj and serve 
with the\giblet$; wher^ ivtlie tureen add a little salt^^ and a 
little Cayenne.' 

• • •*. 

., NO. 27. &am;e SOUP. 

Break the bones of <;old cooked gamej and cut tli< meat 
m pieces f boi} ihe. bones and meat in brotit for an hour or 



more, tbeQ tbieken/tlie 30up^with the yolks of eggs and with 
boiled ^^rearo^ and season it according f o your fancy. 

The soup wiU curdle if it is boiled i^er* the eggs are 
mixed in with it. , ' 

NO. 28. MACABONF SOUP. 

In three quarts of water boil. -half a'pound of small pipe 
macaroni until .quite tender; str9io ofiTthe ^srater, cut the 
niac^ront into^shorf pieces, put the piepes into a mixture of 
three quarts of strong broth- and p)ie!quart of gravy, and 
boil .for ten minutes; ^ut the crust -of on? or two baked 
French rolk into the tureen, and pour it) the spup, adding 
gfsrted. cheeae -and boiled eream*. * ' . 

NO. 29. VENISON:— GRAVY 30UP. -* 

Irito ^ pot. with. 4^e quarts of w?ter'put ten pounds of 
neck b^f, sit or. eight potmds of veal bones^ one pint oif 
ji^ustiird s^d, il^ree onions,, tyK> roots of celery, one teacup 
of pepper po'rns, and two table-spopiifula of cloves l boil the 
whole until the iti^at is boiled to piepes; then strain it, cool 
it, tak^ .the f»t froq} its sil.rface, sind boi) it up, adding one 
quart of Port wine, three gills pf .wali|Ut catsup, one gill 
of ground musitafd, and i| few sippets of tpasted bre^d. . 

tC/^This soup is used %i a gravy for venisons. . 
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CHAPTER iV, 

- . FISH. 



*.»• 



<>ENERAL OBSERVATIONS ON S{:LECTIN6, PREPARING ^Nl> 

^ COOKING FISH. ' / - 

»• '. . » .■.•'^.-1 

• ■.»•.■. • 

' AsrU fisk lose their ochest flaTOur in a short time 'after 
being taken from the water^it is necessary to purcbas^those 
that have just - been caught. Fresh -caught fish are easUy 
. selected by their hardness, under the pressure of the finger. ; 

Nearly all kinds of fish are in their best condition in- cokl 
weather. Mackerel in July, August, September, and Octo- 
ber. HaKbut from February to July. Shad' from April, to 
June. Oystens are good -in any month having an r in its 
naibe. Lobsters are best in May iind June. 

Salt water fish are improved by cooking in sea-water. 

Fish should always be boiled slowly. 

For broiling fish the. gridiron must be ribbed with fat, to 

.prevent the fish from adhering 4;a the irons. Never turn a 

fish with a knife and fork, a;s you turn steaks f but hold a. 

tin sheet upop.it with one hand and turn over the' gfidiron 

with the other. Fish will break if turned in any other way* 

Fish to be broiled should lie, after they are dressed, fpr 
two or -three, hours, with their inside well sprinkled .with sialt 
and pepper. 

All fish ought to be e^ten a$ soon as' they are cooked. 

FRESH COD, BOILED. 

The head and shoulders are considered the. best parts 'to' 
boil. After dressings lay them in cold water and vinegar-,— 
allowing a half pint of vinegar to two quarts of watjer,-r-Uiis'^ 
' process will rembve.the :$lira^ and harden the fish. Tie. up 
the part to' be boiled in a^loth, and put it into. a sufficient 
quantity of bdiling^ water to cover .it. A large head and 
shoulders should boil thirty or forty minutes. Serve with 
melted butter, pr shafp s«uce, (Chap.'II. No, 9.) 



FISH. 33 

' - EBESSH COpr BAKED. > - 

.A ebd^weighing seireA br eight poundstis, the best size to 
bake. Require the fishmenger. ta dpew it clean, without 
<uiftin^ it entirely. opeii; Mak^ a -fiqe jbreemeat^. of bread 
crUmhs, salt fat pork, pepper, salt, par3le3r, ^d sweet mar- 
joram ; with this forcemeat fill the bodj of the fish, and fasten 
together the opening with small bird skewers; score .the 
sides of the fisliG fouror^fiFejout3 on each side; dredge it with 
salt and ffour, laj it 'upon a grate placed in a dripping-pan, 
cover the bottbm of the pan with water, bake in a moderate 
oven one hour and a haif^ baste with tomata cat^ufiand^ but- 
ter ;*fnake4he gra'vy -by stirring a 4ittle flour and butter into 
the licjuor of the dripping-pan; serve hot. -' 

ff 

SALT COD, OR DUN FISH. 

Put. a sialt cod,, weighing seven or eigbj pounds, into a 
sufficient quantity of cold water to cover it, and let It stand 
in i warm place over night. In Jhe. morning pbof off this 
water, wash the fish clean, pat It into a tettle with, cold 
wafer enough to opver it,"$nd place the kettle where the 
wgter' will scald. Keep the water scalding hot until within 
hair an hour'of dinner time; then turn off this hot water, 
^ and replace it with cold wate.r, let it have one boil up, and 
the 'fish is ready for the* table, . Serve, with* egg sauce, 
'^Chap. II. No. 2,) and boiled beets} or, if you prefer, with 
drawn butter and pork scraps. 

Po&K scE^PS are. made as follows : — Cut two slices of salt 
fat pork into, very small bits, put these bits into a frying-pan 
and over a hot' fire; stir them frequently until aH the fat is 
extracted atid.they lare a light brown crisp] serve in a sauce 
tureeir.. . ' . ' . , 

COD FISH PALW»* ' 

. After reiQOving ^11 the bones and .skin from the remains of 
the fish prepared as above, thqp th^m fincf with, half their 
quantity of boiled potatoejs;^ add a piece of butter and a' lit- 
tle milk| to fish.enough to make twelve small balls add one 
raw egg; olix vtbe whole weir together; make them into 
lialla# and fry ip pork fat or drippings; s^rve wit-h* mustard 
or bor«er4di>h. .''.-/*.. 
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MINCED Visn AND "POTATOES. 

. Prepare the (ish. aod potatoes as ,aboT:e, ciife t>o slices of 
pork into small bks,' and fry tfaemquitie brDwn;>pat Ihemiiice 
into the fat, stir until the mince has absorbed all the fat; 
let stand and brown, and serve hot.* 

PICKED-UJP^ CODFISH. 

Pick oflf on&poand of salt cod^ or dunfish in small bits, 
wasti them in a little water ; pour on half a pint of clear water, 
aad set over a slow fire^ let it scald three minutes,. t,urn off 
the water; pboi; over the fish two tea^cupsful of milk, a table- 
spoonful ef -butter, and* break one egg into it, dredge with a 

little flour ; stir one minute and serve Ikot* ~ ; - ■ 

This is a good breakfast dish. ' * . 

SALT COD, BBOILED. . 

, Pull strips an inch wide and three inoheslong from a^large 
and tender dunfish; soak them. in cold water one mifiute, 
then wash and soak in tepid water five* minutes^ put them on 
a gridiron, over a moderate fire, shk) let them brown lightly; 
put a bit of butter on each, and serve. * ' ' 

This is a good breakfast dish. . . . : * 

SCRODE OR YOUNG COD, ROASTED. , 

Procure a fat scrode, and require the fishmonger to open 
and dress it; sprinkle a little salt and pepper upon it; spread 
it out fiat and fasten it to a board, stand t^e board up before 
a brisk fire, fhat the fishvtoay roast; when browned on one, 
iside? unfasten it from the board, and by means of a tin sheet, 
turn it^on to a gridiron, that the other side may be, browned. 
Be careful not to break the fish in transferring it from th^ 
board to tie gridiron. Dish it, pour a spoonful of melted 
butter over it, apd serv«*hot, 

HApD0CK.may.be cooked in the. same way, and is con- 
sidered! more delicate'th'an'cod. 

- . SCRODE, ti'RIED. 

Score a small scrode, dredge it with peppet and salt, roll 
it in Indian meal/ fry it in hot pork fat. If you put the fish 
into fat that is not Very hot,, it will faH in pieces before it 
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crisps. Dish and serve bot^ but Jiever cover lubefore send- 
ing to tEe table. • - • .: . , ' 
Haddook may 1;>e coo^.ed in the same manner. . . . 

CRQWDE&. , - • 

«Take a cod and baddqcls, and require-.the fishmonger to 
cut th^m into pieces about six inches square } wash them and 
dty them with* a towel, dredge them witbjsalt and flour; cut 
into sm^li'bits' threie slices of salt pork, put these bits into the 
pot iawhich you aretomafeethe chowder, and fry them brown, 
"cut. up one onion fine and fry it wifh them, take otit the bits 
of pork and put layers of fish into the" hot &t, ^ason.with 
peppet and a pinch of cloves; then ptft in 'ten potatoes cot 
10^ halves, then a lay^r of ^sh and the bits of fried pork, with 
seasoning, so oa until the pbt is foil;, cover the pat closely , 
so that BQ ste^im can escape^ aqd let stew five minutes. Wet 
a do^en hiird crackers,^ split open, in a pint of water, and >whea 
,the chowder stews pour them with the wat^ iq which they 
stand into the pot,, let the whole stew tlurty minutes, and 
serve. .- - - . ^ - - * . 

. If there is not 'gfravy enough, pgur in hot milk before ser- 
ving. If you wish . to eat the chowder as a soup, put in 
ibore water or milk with the crackers. 

' . * ^ * halibut; boiled. 

/The cut next to the tail-piece is the best to boil.; Rub a 
little salt oyer it, soak it for fifteen minutes in vinegar and 
Cold water, then wash it and scrape it until quite' dean, tie 
it in a cl6th, and boil sIo>vly over a moderate fire,r-^aIlow- 
ifag seven n^iihut'es'^ boiling to each pound of fish; when it is 
half cbojicd, turn it over in tHe.pot,-^ serve -with driawn but^ 
feror sharp sauce,- (Chap. II. Nos. 1 and 9.) 

Boiled halibut minced with b<»led potatoes, end a little 
Butter and milk, makes an exceDent breakfast disfa.^ 

HALIBUT*, BROILED. 

The nape is the best piece for broiling-, and it shouhl be^ 
corned on>|he dpy before using. Wash it and; roll it in In- 
'dian meal or corn flour, boil it ovfer a moderate fire, putting 
the outside on. the gridiron. .firs!,-~when dished, pit .butter 
and pepper.^over it. 

Slioes cut from the body of the halibut, of Jialf an inch 
in thickness, are very good when broiled plain. 
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Frem the middle of a salmoa weighing sixteen or eigbteeii 
pounds, take four pounds, wash it car^fully^ rab the insido 
with saltf tie it upia a cfotli, and. boil it slowly forty mi- 
nute3; Vben half cooked tiirn Hover in the pot, — serve with 
egg saHce^ or drawn butter and parsley. 

If any remains from dinnery pour on^ tearcup.of vinegar 
into two table-^poonfuls.of the liquor in-^^hiefa the £sh was 
boiled, heat it scalding hot: and pour .it over the salmon. 
This makes a fine relilh for breakfast. Or ypu may inince. 
the fish Y^ith potato^ as minced cod; 

\ ' JPAESH 8AI<»eO]9 Td l^OT.- - 

Boil five pounds as above, bnt no^ quite so long; then eut. : 
it iii pieces of eqaal size, to fit the bkkin^jpol. • Firtt ptit 
into the-p6t a layer of the -fish sprinkled With the fpHowing. ' 
mixture pf spicks : — three tea-spoonfuls of sdlty two of cin- 
tiiimon, two of pepper, one of cloves^ ofie of mace, and one 
of pardey, well irtirred together,— dredge the layer of fish ' 
with flour, and add* a bit 6? butter of thcf size of a ^Caliiut, 
then put in another layer of gsfa, .with the siHne se'asoniz^ 
and so on until (he pot is filled; pour oifer th^ whole 6fie 
half a tea-cup of Tarrafgon trfnegar and one teJi-cup of feold 
water, cover the pot with a coarse crust made of flour aiiitl 
water^ so that no Bteam can e$cape,-7-bake it in a moderate 
aven six hours. - . ' 

This dish," thus cooked, will keep good -a fortnight in 
warm weather, and is a delicious relish. : .. 

Shad put into a pot raw« aiid seasonei) and cooked in th^- 
same manner, eats finely, and aU the bones are so softened 
by baking that they are easily ciit. 

- ' " - PRfiSH 1SAJUM0N', BBOILED. ^ 

Cut the slices three quarters of afki indi thick, grease 4be 
bars of the gridiron^ and broil oy^r a auick fire; when cooked, 
dish and put a bit of butter on'eachslice,-^serve v^ith grated 
horsetadish or sliees^of lethon. ' . ' ' . 

' J- • . - . 

!Ptl£6H 8ALrMON,:FIlIED. 

Cut the slices three quarters of an inch thiek, dredge them ^ 
with flour, or dip -them in. egg. and cruaabs, — ^fry a light' 
brown; ♦ :. " '- 

Halibut is pr-epared and fried as salmon. 
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SMOKED SALMON. ^ 

Smoke(l salm'oi^ to be broiled should 1)e put upon tbe gnd- 
irpii first, with the flesh side to the .fii^. 

Soibked salmon is very oice when- shaved li^e smoked 
.beefj, and served with coffee or tea. '• * 

. haddpckI - , 

^ This fish may be boiled/fried/and roasted, as <iirected for 
fresl^ .cod. -It )B a more delicate fish, and requires less time 
to^ook than cod. . . . • 

. " BLACK FISH. 

The best mode of cooking black fish is to stuff and stew 
or bake it- ' . 

Great care is requisite in cleaning this fish. It should be 
cleaned as follows,^lay it in a pan and pour boiling water 
ov^r it, scrape it*^while hot, then soak it for two hours in 
yinegai> and salt water, then nib . it and wash it in cold 
w:ater, arid it is r^ady for cooking. 

To cook it :rT-Stuff it with a fi^rcemeat, made as for baked 
cod, with the additioh of vinegar to moisten it; If you Wish 
to bake it^ put it uponthe grate in the dripping-pan, and 
proceed as directed for baking fresb^ cod — bake one and a half 
houf-s. "If jou wish. to stew it, lay it flat on the bottom 
of the dripping«pan, and proceed as directed for baked cod, 
adding alittle more water; stew in a moderate oven one hour. 

' FRESH gHA£)< 

' The best mode of Coolcing shad is to broil it. Ciit it open 
and take put the back bone, dredge the fish with salt and 
pepper, and let it lie over mgbt ; broil it over a. moderate fire, 
putting,the. flesh side to the fire first. . 

- Shad may be cooked in any of the modes mentioned' for 
cooking* friesh cod. - - ' 

SEA AND STRIPED B^ASS. 

'.Sea and striped bass may be 'broiled, boiled, fried, and 
made into chowder, kccording to the directions given for 
cooking fresh cod. 

FRESH MACKEREL, BROILED. 

Split it through the back, clean it, dredgent with salt and 
pepper, and let it lie thre6 or four hours; grfease the gridiron, 
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and broil over a quick fire, -putting tte^ .flesh side to the fire 
ilr^t^ when browned on this side, turti the. fisi 'over without 
bVeal^ihg it, and. brown the other side ; spread , bits of butter ' 
over it; artd.serye hot. 
'(K?*N(B.ver scrape a. mackerel in cleaning it. - 

FRESH MACKEREL, BOILED.' 

Clean a large mackerel nicel/, tie it in. a clQth,.and boK it 
over d moderate fire twenty onnutes. Serve wijth nastuirtiaa 
sauce. * , . • 

. FRESH MACKEREL, FRIED. 

The best manner of cooking small mackerel is^to scoi^e 
Ifaem, salt them, roll them in Indian meal, and fry them in 
hot pork fat> according to directions for fried scr6de« 

* . SALMON^ TROtETT. . ' - * 

Salmon'trout may be broiled and fried in tEe same manner 
as fresh mackerel. 

Perch are skinped'and cooked with the head on> aecordbg* 
to the directions for cooking fresh mackerel 

PIKE AND PICItEREL. 

These are. very dry §sh^and ought to be stuffed, whep 
baked or boiled, with the same forcemeat described in direcr • 
tions for baking fresh cod. 

Pike and pickerel ^re frie^ like fresb raackeriel. These 
fish, are e;ccellent, served with oyster sauce or melted butter, 
and garnished with slices of Jbmon and grated horseradish, 

. SMELTS. - . * 

Clean them, handling them as little as possible; dip them 
in egg well-beaten, and roll them in crumbs of bread or 
cracker, until they are coated; fry some salt pork in lard, 
and, wben^ the fat is qsite hot, take out the slices of pork 
and put the smeltS'into the ho't fat ; fry them a light: brown- 
Some people serve smelts with drawn butter, but -this 
spoils their fine crisp.- Smelts are very nice "rolled in .flour, 
without egg, and fried in butter^ •/ 
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SILVER PISH. 

This is a smalLand very delicate fish, peculiar, I bfelieve, 
to the South. Take it by the^h^ad, between youT left thumb 
and fore-fingfer, press it sligbtly,^j)d, pulling the body gently 
>^ith your right hand; thB head dnd^the. in wards will be separa- 
tee} from the body.' Roll the foody in egg and crackier crumbs, 
and fry in butter. These are by some considered the most 
delicious of all iish. They are sold in the Charleston mar- 
ket by the quart measure. ; . 

JEEtS. - ' 

Cut the eels into.pieces four or five inches long, and broil 
thera on a gridiron ; reason with pepper, ssjlt^ and butter. 
Eels, are boiled in salt water, and^ fried as smelts. 

- 0YSTEIt.S, HOASTiZ). ' . ;. 

■«• •-■•'•.• '. 

» jSelecl single oysters in the shell, and pijit them, >^ith the 
. rounded side down, upon a gridiron and. over a sharp fire. 
They will roast in a very' sho,rt time. Send them U) the table 
in. the shell, wif]i' coflfecj cold-slaw, and fresh bread and 
butter. . ' - -' 

. / OYSTERS, STEWEDr 

Take ihe oysters from the liquor with a wooden fork, in 
• order tofr^e them fromtlie grit that floats in the Jiquor, and 
to keep ftiem whole; put the oysters into a stew-pan, and 
let the liquor^and Jialf an hour to settle; then pour off all 
that runs clear, put it into the pah with the oysters, boil them 
over a moderate fire, and, just before they come to a boil,, 
skim them Well, braid- together a table-spoonful of flour and 
two of butter with a pinch of 'pepper and mace ; stir this 
into the oysters, give the' whole one. boil-up, and pour it 
upon, sippets of toast "and crackers, already, prepared in your 
dish; serve hot. - 

» , - OYSTERS, -STEWED IN MILKi 

To stew oysters in. milk, proceed as above, using milk and 
a little saltfinstead of the oyster liquor. 

y ■ ■ • ' ' • -* , ■ 

'' OYSTE1I3, PRIED. 

Roll each .oyster separ/itely in crapker crumbs; fry in but- 
ter over a quick fire, — they sho^ild .be fried a delicate brown* 
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Another mode of fryiog oysters is to drop them into a bat*- 
ter,made,of two eggs and two spoonfuls of flpur^ and fry 
them singly, in hot butter, to a light bfownl 

• . * . OTSTER^,£SCi^ LOPED. 

Take out,of-the Irc^uor, say twoxjuarts of oysters'; pound 
fine six hard crackers; butter tbe-oyster xJish, and sprinkle a 
few crumbs of cracker upon the bottom; arrange in the disli 
alayer of oysters, qrid sprinkle them with pepper, mace, and 
cracker- crumbs, and add small bits of butter ; then arrange 
another layer of oysters with the same seasoning, and so 
proceed until the dish is filled, then sprinkle cracker crumbs 
thickly over the top, pour on two table-spoonfuls of vinegar, , 
or a glass (}f Sicily wine, and bake in a hpt oveii thirty mi- - 
nutes^ . ^ . - 

Some pour on the wine or vinegar when the dish comecr 
from the ov'en, — I think it the best way. 

> V ^ OYSTEE PIE. 

. Make a light paste, as directed- chap, xvi., and with it line ' 
the sides and bottom of your cooking dish; then, fill the dish 
with bits of stale bread, cover with a crust of puff paste, 
and bake, in a quick oven, to a light. brown.' In the m^ean 
time take out of the liquor, with :a wooden fork, oysters 
enough to fill the baking dish, put theqa 4nto,a stew-pan and 
over the fire^ s^kim them as soon as they scald, and, when all 
the scum is off,. stir in one table-spoonful of flour and three 
of butter to two quarts of pysters; add a little pepper, and, 
if you prefer, a glass pf wine. Take off the crust from the 
balcing dish, remove the bits of bread, and pour in the hot ^ 
oystersarid Itquor froni the stewing-pah, replace the crust ' 
upon the dish, and serve immediately. 

.The bits of bread, baked as above,>make an excellent 
bread pudding. . , ; 

Another taodeof making oyster pie is to put the oysters 
into the bakihg dish, instead of the bits pf bread, atnl bake 
immediately. But in this case the crust, being constantly 
soaked with the oyster liquor, will npt bake well. 

OYSTEBS TO PIO^LE. 

Take the largest oysters from the liquor, free from shells 
and grit; put them into a pot with a little mace, pepper, and 
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salt; poar o^er them.onef -tea^ciip of liquor, and 0&e tea*cbp 
of the best vinegar to every quart; ^t th^ pot'lnto a kettle 
of boiling hot water^.and let the oysters^ &c. scajd through. 
Pickled oysters are to h^ eaten cold. 

'' , • • LOBSTERS. 

* - * • • * "■- . " 

.Lobsters are brought to ,the Boston fedarEet already boiled- 
iryou^ocure them alive>jhey shpuld be put itnin^iately 
into/boiling salt water, and boiled thirty dr forty minutes, 

according to the size of -the lobster^. - ,.• - 

Pick the.m^at from the shell in as perfect a form as pc^- 
sible, cut it into pieces of equal size, put them into a spider 

- with the liquor that comes out of the shell, two' table-spoon- 
fuls of 'Celery^ vinegar, a little Cayenne pepper, a pinch of 

, sugar, and two tabH-spoonfuls pf butter, dredge with flour,- 
cover closely, and let stew ten minutes, stir it, when cooked, 
and^sexve:. • ...... 

This is a very good mode of cQoking lobsters for pie, as 
direcied for oyster pie. . . . ^ _ 

* •• Clams. , 

There are ^'long ckms" and "round dams.". The large 
round clam is soiiietimes called Quahog. This kind is best 
for roasting ;^ make a Is^rge fire>6f charcoal, put the clams on 
so as.not to spill tlie liquor, roast brown, and eat from the 
shell with pepper and butter. 

- The small I'ound clams and the long clams, with their vshells 
on, may be put into a poi with jiist water enough to prevent 
their burning; let them boil five minutes, then turn them^nto 
a colander, and save the liquor; after the liquor has settled, 
pour off clear, as much as you wish to use, into a stew-pan j 
then take the clams from their shells, put them into the stew- 
pan in w^ch the clear liquor is^ with a little pepper; set 
' them on the fire, and, when boiling hot, stir in butter and 
flour braided together, ^ve them qne boil-iip,. and serve on 
sippets of toast. ' . 

CRABS. . . 

.Crabs may be boiled a3 lobsters. - They make a fine dish 
when stewed ; take out the meat from the shell, put it into 
a.8auce*pa& with butter, pepper, saltj^ a piqch of mace, and 
a. very little water; dredge with Jour, and let ^simmer five 
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minutes over o^dowfire. Serve hot; 'gai^nish the dish with 
the claws l^id around it. ^ ^ 



FROGS. 



The green frog is the only kmd.fit to eat.- Take the hind 
quarters, peel off the skin^ and sprinkle tl^em with s^^lt and 
pepper, rub a little lard'Upon the bars of the gridiron, put 
the hind quarters on the, gridiron and over^a-inoderate fire, 
and broil to a nice brown on both $ides, put a little butter 
upon them and serve hot. '^ ' 

This is a delicio.us dish, and is sometimes tecoQQmended as 
diet for persons recovering from a protracted fever. . 

TERRAPINS. >. . 

Put the terrapins, alive in a pgt of bbilitig water; when 
boiled, take off the puter skin and toe nails, and after leash- 
ing them in cold water ascertain if they are dope, if so, take 
off the shells, I'emove the sand and galls without breaking: 
them, then cut the m§at in snjall pieces^ put in your stew- 
pan, season with pepper and salt,- add a large quantity of 
butter, dredge"^a little floui^, and stew them a few'ininutes, 
add five spoonfuls of cream and half a pint of Mtadeird wine, 
serve hot. - • 

Prawns are cooked like lobsters.. 
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^ Meats that require wdslbing, should be^washed as quickly as 
possible, -for -the water. -will extract the juices of the«ieat. 

Eeef tbat'hai^ been well kept, for two or t^uree days, in 
whole quarter, if newly cut, should npt be washed at all; If 
such beef require3; cleans^ig, wipe the parts with a clean 
towe]. If the meat is frozeo, it must be laid in cold water to 
thaw, and it should be .put to the fire as soon as the frost is 
out of it, or it will lose much of its iQoistiire and sweet- 
ness. . '" .' . - . ' 

.Sebf and MpttoN are best, in winter, when they have 
"been hung up for two or. three weeks; Tb,ey ar^ seldom 
found good in' sumiher„ because it is impossible to let them 
bang 'long eno'ugl} without injury, . \ 

Veal agd isAMb are ripe, for cooking when. they have hung 
twenty-four.hours* . v ' 

Pork is not injured by keeping in winter. It is -not con- 
sidered a wholesome article of food iiiwarpa .weather. ^ 
r Pork and' veal should always be well cooked^-so that in 
carving no blood shaH follow the knife; and, in order to have 
them moist, tender, and thoroughly done, they should be w«ll 
dredged with flour before putting to the fii'e. This will keep 
the juices in the meat 

Lamb will not be injured by soaking in water, If it is to 
be roasted, it should be covered with the caul, as. the fat that 
(Mps from that, in .roaisting, will preserve th« moisture of the 
meat* .• \ . 

Venison is a delicious dish when .wejl cooked^ Always 
cook v^nidon underdone, without, many spices or herbs. It 
should hang at least one month, to- ripen, before it is* fi,t to 
eat. ','.-. 

As the natural flavor of every kind of animal and vegeta- 
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ble production, ^uiiable for food, is. more delicate, \?h'en pro- 
perly prepared, thw any fla,vbr which can be imparted by a 
medley of seasonings the cook should be fai^liaf withMhe 
followmg general hints cono^iiung the best maqner of pre-* 
paring animal food. 

BoiLuiG.— ^All kinds of meats^ fish, flesh, and fowl,, should 
be 'boiled Very slowly, and the skiim should be taken b£p 
from the "Water just before the .boiling commepces. Salt 
meats should be put into eold water and over, a slctw fire,io 
b^at gradually before coming to a boil. Fresh meat should 
be put in scalding water and over a slow fire, to concentrate 
the juices. Never put ' salt ufion ffesb meal that is to 'be 
boiled, until it is. more than half cooked f for the salt-^will 
harden the water .in which the meat isr boiling, ^p every 
pouhd^ fresh meat allow fifteen minutes to fol; to every 
pound of salt meat allow twenty minuses to boiL Alway^- • 
have at bajid a' kettle of boiling water, from whic|;L- to rer 
plenish tfa^ medt pot as fhe wa^r in it boils -away. Keep 
fresh meat covered, with water while boiling. Salt meat re- 
quires more^ water thftA fresh peat, but the cook must^judge 
of the quantity from the quality of the meat and 4he taifiites of 
those f(Nr whom-she 'is cooking. . Fresh nneats require close 
attention in boiling ; if ^they i^il too har^, they toughen, 9II 
their juices are extracted and only the fleshy fibre, without 
sweetness, is left; if they boil too long, they -are reduced to 
a jelly, «nd their noavisbing properties are transferred to the 
water in which they are boiled.; It is a mistaken notion,, 
though very prevalent, that boiled, meat Vequires less care" 
than roast meat; and perhaps this is the rear^on why we sel- 
dom see a handsomely boiled joint brought to the table. 
Nothing pertairang-io the labors- of. cookei^ i^more^Kfiicuk 
than to l^oilmeat just right; and to do it^ good judgmeht'ahd 
a closip attention are always indispensi^ble. 

RoASTiNo.-— It is impossible to give any definite rule^ for ' 
roasting meat. The nature of a foasttnust depend, ina gf^at 
measure, upon the taste of those Jfor whom you cook — som^ 
preferring meaf quite dry; others underdone. But iiij order 
to retdin the juices «hd flav6r of the meat^ wheh'Cooke^, tbe 
following particularb^muat be observ^» 

1.' Dredge the ijaeat with flour and- salt before you put it 
to the fire. 
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2. Letthe meat'heat through, before you brown it. - 

9. After the meat is heated through, put it up close to a 
sharp fire to brown: , ^ ^ 

4.' Baste the meat fr'equently after it begins to -brown. 
. If these particulars -are closely followed, you will have a 
roast which will satisfy the most fasticjious palate*. 

To LARDEE meat'Or poultry is to introduce, into the sur- 
face of the. fleshy slips of the clear fat of bacon or salt pork, 
by means of a larding-pin, which is a small steel instrnment,' 
sharp at one end and cleft into four divisions at the other, 
and can' be obtained at hardware stores. ^ 

, Cut the clear fat of thie bacon' or pork into strips about 
two fnches in length, and less than half an inch in thickness. 
Put these strips,- one at a time, into the deft end of tBe lard- 
ing-^in, and draw them through the fleshy parts of the meat, 
leaving about- half an inch appearing above its surface. Ar- 
range them in fanciful forms, such as diamond row^, &c. « 

Lardering. moistens the meat while cooking, adds richness 
to its flavor, and ornanient to the dish. A fillet of veal or 
a round of beef is much improved by lardering. Fowls and 
game should be lardered on the breast only. 

Every basting ladle should be half covered with a strainer, 
or perforated tin, in order that the butter, may be poured 
easily and evenly over the poultry or meats,' without waste. 
Such may be obtained at tinware shops. 
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■ ^ CHAPTER VI, 

» , • - • • ' 

VENISOH-^ 

' HAUNCH OF VENISON, ROASTED. ' ^ 

-Take a haunch weighing twelve paunds,'and require Hift 
butcher to trim off ih^ chinebotie and the end of the knuckle; 
wrap. ^ wo or three folds-of buttered paper, or the caul of a 
lamb, closely around the haunch to prevent its fat from burn- 
ing; q)it the haunch, set it before a slow fire, and roast it 
three hours, basting it frequently with salt and water to pre- 
vent the paper from burping off; then remove the paper or 
caul, baste the haunch with butter, set it nearer the fire, and 
give it a light bfown; continue to baste with butter, dredge 
it- lightly with flour, and when it ii^ well frothed and 'browned 
6n all sides, it is* done; wrap a ruiSe of cut paper around the 
knuckle.footie, and send the haunch to the faUe with a plain 
gravy made from the trimmings df the venison; and seasohed 
only with a- Jitt}e salt ; serve with currant jelly, which, is gOod 
dissolved in Port winel ^ ^ • - 

If the venison has hung three or four weeks, (and 'it 
ought to hang as long before cookifag,) it Will be necessary to 
take off theouter skin before roasting. • 

NECK AND SHOULDER tlF VENISON. 

The neck and shoulder of venison may be roasted without 
the paper or caul, njentipned_ above. Larder with thin 
slices of isalt pork or boiled ham; garnish with sorrel, and 
make a gravy as above. ' -. 

A shQtilder of ten pounds will roast in two hoyrs. 

VENISON STEAKS. ,, 

The best venison steaks are cut from the saddle; they 
should be cut three quarters of an inch thick, and treated 
like beefsteaks; serve with currant jelly. 
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, VENISON, SMOK£D# . ' 

Smoked . venison is found in the -Bbstdn markets in the 
months of Apriland May. It is very^nice when shaved like 
smoked beef* - You may cut it iii slices, pour tepid water 
over it, and broil it on a gridiron liki& beefsteaks. Yoti may 
boil it like ham^ it relqtiires half the time to cobkthat ham 
requires; it may be covereid wjth white-washed canvass, like 
the Westphalia hams, and preserved for, a 16n^ time* 
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CHAPTER VII. 



TO CURli: B££F — SOUTH£KN MODE. 

Add fifteen pounds of sah and one pound of powdered 
saltpetre to fifteen gallons of water. Stir this mixture'^ fre- 
quently until the salt is dissolved; cover it withti cloth to 
keep out the dust; remove the scum as it rises. 

Cut your beef in suitable pieces, rub it.well with salt,pack: 
it in a barrel, scattering salt between the layers. When all 
the beef is thus packed, pour over it the brine, already pre- 
pared, and cover all closely with a board fitted to the inside 
of the barrel; place a heavy weight upon the cover to keep 
the beef under the brine, and4f any. scum rises take it off 
carefully. . 

This will. keep, in a cool place, all winter; but if it gets 
too warm, the brine must be poured off and scalded, let it 
stand until it becomes cold, then pour it over the beef agaiQ. 

TO CURE BEEF.— NEW ENGLAND MODE. 

Add four pounds of salt, six ounces of saltpetre, two 
pounds of brpWn sugar, and one-half a tea-cupful of allspice, 
tQ six gallons .of water. Boil all together, skim it wellj set 
it aside in a wooden vessel to'cool; pack your beef in a bar- 
rel, wttk salt between the layers, pour the cold brine over 
it, cp^'er all with a board, and put a, weight upon the board 
sufficient to keep .the meat under thebfine. If aqy scpai 
should rise, the brine will require a scalding. 

. ANOTHEiei MODE OF CURING BEEF. 

To one ounce of saltpetre add half a pound of brown su- 
gar and four quarts of salt, mix all well together, and rub 
the meat with the mixture, turning it every day for a week, 
this preparation is sufficient for a dozen tongues or two hanis 
of beef or pork, — keep them closely covered while in the 
pickle. 
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NQ. L- TO ROAST «££P. 

-N^ver roast a piece ef beef in tte ovjen.- No meat is so 
mucli inmred as beef by -roasting in an oven. ^ 

Sprinkle salt upon the beef when it is put. upon the spit, 
and rub it in with ybur hand^theh dredge it with Jour, put 
water into the paf\with a little salt, and place the whole {)e- 
fore a moderate fire for fifteen or twenty minutes, turning 
every part.to the fire in order that the salt and flour msiy be 
incorporated with the jiiices of the meat; then quicken your 
fire and place the beef close before it; as fast as the beef 
Browns, baste and dredge it, turning the spit' as often- as 
necessary until the meat is cooked; 

If care is taken to baste the beef frequently, the gravy in 
the pan will be brown enoggh without any additions.. If it 
is a large piece of beef that you are cpoktng — say twelve 
pounds or more^— allow" fifteen minutes to^eVery pourtd ; if 
a small piece, allow ten minutes to every pound, and, if you 
like it. very rare, allow less time. 

Make a gravy of the drippings.. ' After carefully skim- 
ming off alf the grease, pour the remainder into a sauce-pan« 
If you find it not thick enough, grade a little flour and Water 
carefully so as to make no lumps, and stir it into the liquid 
while it is boiling. Three minutes is long enough to boil it, 
and it is ready for the table. 

The best pieces for roasting are the first and second cut of 
the surloin. The next to .be preferred are the first cut of the 
r^'fr,and the back of the rump, Eut all butchers do not cut 
the meat uniformly alike, and sometimes there is so much of 
the flank on the surloin that you will dry up the meat, in- 
stead of cooking it, unless you roll up the end of the flank 
before you. put it upon the spit. 

J{0. 2; BEEF BOUILLI. 

Mix together three tea-spoonfuls of sj^lt, one do. of pep- 
per, one do. of cloves, one do. of cinnamon, one do. of mace; 
with. this mixture rub a piece of.bee^ from the round, 
weighing ten pounds; let it stand overnight; in the morn- 
ing put long skewers in the bottom of the pot, and place the 
beef upon them, dredge" the beef thoroughly with flour, and 
then cover it with water; put the pot upon a hot fire, and 
when it liegins to boil, set it on the corner of the fire, so tbat 




aO T^ PKACTICAL COOKBOOK* 

it wiy. only simroerrletit simner tw,a hours, then put latwo 
small /carrots sliced thin, a smaU head of celery, two or 
three turnips sliced, and, if ypu like, a. small onion cjit" 
fine; let the whole stev^T slowly for twphouj^s longer,- kefep^ 
ing the pot closely covered, then take tip the meat in a d^ep 
platter, apd arrange ihe vegetables ?iroupd it., 
, If the caiAVY. is not seasoned enough, add a little seasonr 
ing, and. a tea-spoonful of Tarragpn vmegar, give it one boil, 
andserve in 8^. gravy" tureen>i ; * .. 

AiiEG OF MUTTO^if cooked in this manner,. is very nice,^ 
with .the addition of two table-spoonfuls of pickled capers or 
nasturtians in the gravy. - • 

NO. 3. TO ROAST A BEEP HEART, 

. . • ■ ' > / ' . • 

Open the heart* 6uflScient)y to remove the ventricles, then 
soak-it in cold water until the blood is disChargecl.-. Prepare 
a..forcemeat of bread crumbs and salt fat pork chopped. fine, 
seasoiithe forcemeat with pepper,' sweet marjoram,, parsley,' 
and sweet basil; stuff thehe^rt with the forcemeat, and se-p- 
cure the opening with small skewera; cut thin slices of fat ham 
and skewer 6n to the outside p{ the heart, put it dn the spit, 
let it roast slowly two hpurs^or more; baste it with the fat 
that drips from the ham; serve it with curreilt jelly ^ or horse- 
radish grated, and a few slices of lemons . , _ 

SPICED BEEF. 

For a round of Ijeef weighing- twenty or twenty.-foiir 
pounds, ^take one jquarter of a pound of saltpetre, one quar- 
ter of a pound of coarse brown sugar, two -pounds of salt, 
one ounce of cloves, one ounce of allspice^ and half an oimce 
of mace, pulverize these materials, mix them well together, 
and with them. rub the beef thoroughly on every part; let 
the beef lie for eight or ten days in the pickle thus made, turn- 
ing and rubbing it every day; then tie it around with a broad 
tape, to keep it in shape.; make a coarse paste of flour ^and' 
y^ater, lay a Kttle si^et finely chopped over and under the 
beef,' enclose the heef entirely .in the paste^ and bake it eight 
hours. When youtake the beef from the oven, remove the 
pa&te, but do not remove the- tape until you are ready to send 
it to the table. If- you wish to. eat the beef cold, keep it 
well covered,; that it may retain its moisture. 
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TO QOIL A BEEF HEART* ; ' * 

Oppn.4he heart sufficiently to remove the ventricles, then 
soak it in cold water sintil the blood is discharged; then 
drain it and put it in a pot with a pound afid a half of salt 
pork and three quarts of watef> put it over a hot fire, let it 
come to a boil, skim it. well,* diminish- the "fire, let it boil 
slowly- two hours, or, if it is a large heajt, two hours and a 
half. Serve it with drawn butter. * ' ^ - 

This is a delicious dish when well cooked. - What' is left 

fropn dinner is excellent for mince pies. 

-' * ' • * . ■ " ' ^ 

BEEFSTEAK. ' 

~ » 

Steaks should never be covered after they are laid upon 
the dish ; a cover sdoothers them, and thUs they lose their 
best flavors. Beefsteaks should be eaten asVoon as they are 
eooke<i. ' * . - 

The best pieces for steak are the surloin and the rump. 
The top of .the round, next to the aitcl\ bone,- is very juicy, 
and by pounding it with a^ mallet may be made as tender as 
tjie rump. The steaks should be cut nearly an inch thick. 
It is' not necessary to grease the gridiron before putting on 
the steak, indeed the flavor of the mejat is much impaired by 
90 doing. . . " 

Prepare a brisk fire of coals, put your gridiron over it, 
but do not let your gridiron get hot before you pot on the 
steak. As soon as the sinews become crisped a little, turn 
the steak. Do not spill the gravy upon the fire. * Take up 
the steak on .a hot dish, turn the steak and replace it upon 
the gridiron. It will require ten minutes to scald it through 
and brown the outside. As soon as the steak is cooked, put 
it upon your hot dish, season it with salt, pepper, and butter, 
and serve it immediatelyk 

BEEFSTEAK, WITH ONIONS. 

- - ' ■ 

Cook the steak as above. Pour ^ pint of boiling water upon 
three peeled onions, let them stand five minutes, drain off 
the water, fry the onions in a little butter until quite brown, 
cut them in slices, lay them in the beefsteak dish, and serve 
the steak on top. 

This is a French dish, and when well cooked is very bice. 
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* — _ 

'BEEFSTEAK, WITH OYSTERS* 

Cooklhe steak as gbove. Put one quart of oysters, \riih 
very little of theJiqiior, into a sauce-pan^ and irpcJn the fire, 
when it coines to a boil take oflF all the scum that may rise, 
stir in three ounces of butter mixed with a largcf tea-spoonful 
of flour, let it boil one minute/ pour it over the steak^ — 

serve hot* 

• • • 

BEEFSTEAK WITH RICE. — A TURKISH DJSH.. 

Broil steaks one Iklf ah ipch thick, quickly, cut them into 
very small bits, stir these bits into hot rice boiled tender, 
W\th a lump of sweet butter, pepper, and salt ; serve hot. 

You must not let the steaks^dry over the firie* 

' ROAST BEEF PIE. ^ 

* Cut the cold roast beef or beefsteak, left from a previous 
meal, into thin slices, lay some of the slices into a deep dish 
which you have lined,- on the sides, with a go6d puff paste ; 
Sprinkle over this layer a little pepper and salt, a pinch of 
ground doves, put in a small bit of butter and a few slices 
of tomatos; make another layer of, beef, another layer of 
seasonings, and so on until the dish is filled ; cover the whole 
with paste, and bake one half of an hour* 

BEEF A LA MODE. 

Mix together three tea-spoonfuls of salt, one of pep- 
perj one of ginger, one of mace, one of cinnamon, and two 
of cloves. Rub this mixture into ten pounds of the upper 
part of' a round' of beef. Let the beef stand, in this state, 
over night. In the morning make a forcemeat of half a 
pound of bread crbmbs, half a pound of /at salt pork or ba- 
conya tea-spoonful of ground thyme, a tea-spoonful of sweef 
marjoram, and a little.pepper and salt. With a long skewer 
fasten the two ends of the beef together, so th^t its form 
will be circular, and bind it around with tape, to prevent the 
skewers giving way. Make Incisions in the beef with a 
sharp knife,, fill these incisions very cbsely with the force- 
meat, dredge the whole with fldur. Put a pint of water into 
your st^w-pot, pla<;e lohg skewers in the bottom of the pot, 
and above the. water, upon these skewers plade the beef, 
cover the pot closely, let it simmer four hours over a slow 
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fire, dish up the meat, take the fat fromthe gravy, and add 
]tw6 table-spoonfuls of Tarragon vinegar -ancf flour enough 
to thicken it. $eT\e with slices of lemon aiid grated horse- 
radish. 

This beef has a fine relish Tvhen cold . It will keep, wheh 
' thus cooked, one week in winter and three days in summer. 
• ■ ' ... . ..'•,• 

Select a fine fat round, weighing about twenty-five pounds, 
take three ounces of saltpetre, orre ounce of cloves, half an 
ounce of allspice, a large nutmeg, and a quart of salt; pound 
them all very fine, take the bone out, and rub the meat^with 
this inixture on both sides; put some of it at the bottom of^ 
a tub just large enough to hold the beef, lay the beef in, and 
strew the remainder of the mixture on the top; rub the beef 
well every day for 4wo weeks, spreading .the mixture over 
it ; at the eiid of. this time wash the. beef, bii)d it with tape 
tp keep it round and compact, filling the hole where the 
bone was with a piec^ of fat^ lay it in a pan of convenient 
size, strew a little suet over the* top, pour pn it a pint of 
water^ cover the' pan with a coarse crust, and a thick paper 
over that, b&fee it five hours, when. cold take oflF the tape. .. 
. It is eaten with vinegar, mustard, .oil or salads . Skim the 
grease from ,the gravy and bottle it; it maj^es dn excellei^t 
seasoning for any made dish. 

• TO COLMR A FLANK OP, BEEF. 

■ • ■ * 

Procure a well corned flank of beef,— :Say six pounds* 
Wash it, and remove the inner and outer skin with the gris- 
tle. Prepare a seasoning of one tea-spoonful each of sage, 
parsley,' thyme, .pepper, and cloves. Lay your -meat upon a 
board and spread thfe mixture over the inside. Boll the 
heief up tight, fasten it with^small skewers, j^ut a 61oth over 
it, bandage the cloth with tape, put thebe^efiqto the stew- 
pot, cover it with water to the depth of an inch, boil ijently 
six hours ; take it out of the,water, place it on -a boaxdwith-. 
out undoing It; lay a board on top 6f • the beef, pirt a fifty 
poynd weight upon this boards and let it remain twenty-four 
hours. Take off the l)andage, garnish with. green pickles ^ 
and curled parsley, and serve, 
' \ / 5»' '--.... ■ ' - 
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TO FRIZZLE BEEF. ' 

Shave oft Very thin j^lices of smoked Or dried beef, put 
them in a spider and pour a' little warm water over them, 
3tir up, and turn off fhe water, add a piece of butter, of the 
size of an' egg^ to a pound of beef, put the whole over the 
fire; beat up two eggs with three taWe-spodnfuls' of milk, 
dredge the beef with a little flour, pour over it the beaten 
eggs and milk, let it come to a. boil, and -server 

BRISKET OF BEEF. 

Procure a nice brisket of beef, — say ten pounds,-^ with as 
little fat as possible. If there is too much fat, ctit some of 
it off. , Detach all the bones from the beef and put.it into 
beef pickle. Let it lie in this pkkle one week,-if in winter, 
or three days, if in summer, turning it over every day. Take 
it out, draih it well,'cut it into two equal parts, place one 
part upon the other, mixing the fat and lean well, tie the 
parts together with a strong v^ide tape, wrap the whole in 
a^liean cloth, put into a large pot, containing two ^allons-of 
w^ter, let simmer oyer a slow fire fbr five or six hours. To 
ascertain whether it is done, run a skewer through it; if it 
is tender, it is thoroughly oookedt take it out, lay it upon a* 
flat board, dr^in it a few minutes, lay another board upon 
top of the beef, and a fifty pound weight upon that, let it 
remain in a col(( place until morning, then take off the, weight 
and board, pull the cloth gently at each angle, when the 
cloth is loose^turn it over with \he beef upon your dish, re- 
move the cloth and tape, garnish with parsley, radishes, and 
water-cresses, and serve. 

Nothing is nicer than this for a breakfast pr luncheon irf 
warm- weather. Ina cool place it will keep good a week, 
when thus cooked.' 

TO BOIL CORNED B^EF.. 

. The aitch bone, the brisket, and the rattleran are consi- 
dered the best pieces for boiling. If youbuy them in' the 
market already corned, they will be fitto put over the fire 
without a previous soaking in water. If yoa corn them 
in the. brine in -which you keep your beef through the 
winter^ they isust be soaked in cold water over night Put 
the beef into a pot of cold water and over a brisk fire, let it 
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toTtke to a^boil in half an^hotu*, just before bpDiifg remote 
all tbe scum from the poty place tbe pot on a tvaser of the 
fire^Jet it boil very slowly until quite tender* 

A piece weighing eight pounds, require^ two and a half 
Lours' boiling. If yiou do not wish to eat it hot, let it re^ 
main in the. pot after you take it from the fire until nearly 
cold, then lay it in a colander to drain, lay a 61dth over it 
to retain its. fresh appearanqp, serv^ with horse-radish^and 
pickles. ' ' - . 

'•.».-.. /• • • ■ *■ 

V . . TO POT" BEEP* 

. ■ • • 

The; round Is ihe best piece for potting, and you may use 
both the upper and under part. - Take ten pounds of be^f, 
remove all the fat, cut the lean into squai*e pieces,- two inches 
thick. Mix-together three tea*-spoonfuls of gait, oneof pep- 
per, one of cloves, one of mace, one of cinnamon, one- of all*- 
spice, one of thyrae^' and one of swefet basH. Put a layer of 
'the pieces of beef into an earthen pot, sprinkle some of this 
spice mixture over this layer, add~a pieceof fat salt pork, 
cut as thin as possible, sprinkle a little of the spice mi^t- 
ture over the ]l)ork, iBake another layer of the beef with 
spices and pork, and so on until the potis fillerf^ P6ur oVev 
the wbole three table-spoonfuls of Tarragon vinegar^ or, if 
you prefer it, half a pint bf Madeira wine ;. cover the pot 
with a paste made Of flour and watef, so that no steam can 
escape. 'Put the ppt into an oven, moderately heated, and 
let it stand there eight hours ; then set It away to use when 
wanted. . 

Beef cooked in this manner will keep good a fortnight, in 
moderate weather. 

It is an excellent relish for breakfast, and may be eat^n 
either warm or cold* Whep eaten warm, serve with slices 
of lemon. 

TO BQlL A BEEF l-OKGup. 

' A saUpetre tongue must be soaked ita water all night. In 
the morning wash it well and put it into a pot with three or 
four~quarts of cold vjrater. JoiFit slowly five hours. Try 
it by putting a skewer through it; If qruite tender, it is done. 
If you wish to eat the tongue cold, let it remain in th6,pot 
until the water is nearly cold, then take it out, and take off 
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•the slcin^ and cover it with^a disb coyer, tbat it may not i^rf 
on the outside. Send it to the tdble whole, and gariiisbed 
with green parsley; ' • 

TO BOIL A SMOKED TONGUE. 

• \ 

, Select fi tongue that is plump and has a sitoooth skTn. 
Soak it in cold water over night. - In -the morning- wash it, 
ptit it into a pot of cpld water, put it over a slow* fire, do 
not let it come to a boil in less than two houris, then keep it 
simmering three or four hours longer, try it by pilt-tbg a fork 
or skewer through it, if quite tender throughout, you may 
take it from the water; do not remove the skin until you are 
about to send it to the tablf , as it becomes black and dry 
very soOn after the skin is removed. . ,* • 

' Serve with mashed pojttftoes around the dish, and garnish 

\tith green -parsley^ ' - 

• • •. *" • '«.-•". 

V TO'BOIi A JICKLED TONGUE. , 

Put it'intb- boilmg -water, and let it boil three hours or 
more according'to the size. Try it with a fork or skewer, 
and v^hen quite tender skin> it, and send it to the table with 
mashed potatoes and horise^radish grated. • > 
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CHAPTER VIU. . 

VEAL. 

A LOIN' OF VEAL TO BOAST.: * 

•If the fire is quite large, place your roaster at a distance 
from the fire, so that the meat may l^v^lime to heat through 
before it begins to brown. Salt it, and dredge it thoroughly 
iR^ith flour, and put .a little water intd the dripping-pan* to 
baste with t]be gravy. When the meat, is thoroughly heated, 
place it nearer the fire, and, when nearly done, baste it with 
butter. ' ' 

A large loin will require three hpuf$ to roast well. It 
should be thoroughly cooked, so as to show not the least 
redness in carving. ^ - . . 

Veal that has been bled to death is m'uch *sweeter_and 
whiter than veal that has been knocked in the head; In 
selecting veal aJways chbose that which is whitest and fjit- 
test. The butchers^ have a method of blowing up veal to 
make it look plump; but this is seldom done to -first rate 
Teal, and very fat veal will recommend itself without this 
method. 

A BREAST OF VEAL TO ROAST. 

In preparing a breast of veal for the spit, skewer the 
sweet-breads to the back, and cover the breast with the -caul, 
to prevent its drying, Rub it with salt^ dnd allow fifteen 
minutes to each pound of meat. Roast it before a moderate 
firie. Take off the caul just before the veal is done, arid 
brown the veal all over, basting it with the drippiiigis. 

. FILLET OF VEAL TO ROAST. 

Take out the bone. Prepare a stuffing of bread crumbs, 

. fat salt pork, — or, if you prefer it, butter- and egg,— salt, 

pepper, and sweet herbs, minced iine and thoroughly mixed: 

Stuff the place whence the bone was. taken, and skewer the 

flap over the stuffing at x>ne end. li'asten the other end.with 
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a slcewer, 6t< sew it up with a^coafSe niBedle and jiack threarT* 
Larder the outside of the meat with strips of fat ham or salt 
pork. 4Spit .the veal, put a little «alt and wat^ into* th^ 
dripping-pan, baste, the meat with this salt and water, pl^ce 

' it ^before a moderate fire, allow fifteen minutes to each pound. 
By no incians remove the veal from the. fire until it js ^ 

.thoroughly cooked. When cooked, baste it with butter, and 
serve i\ -with sliced lemon. 

' To make the gravy, turn the drippings into a sauce-pan, 
gkw off all the *fet, put in ypur seai^ning, place over the 
fire, stir in a little hutter and flour well graded together, let 
it cdme to a boih, iind turn it into the gravy tureen. ' 

A KNUCKLE OF VEAL TO STEW. ^ 

Put four skewers into the bottom of the pot, break tW 
knuckle in two or ithree places, lay it upon the skewers, and 
cover it with ti^ater. Season with a little salt and pepper, 
and if you have a.bam bone, put it into the pot with the ve^, 
it will greatly improve its flavor. Place the whole over.a 
hot fire, arid when it comes to' a boil diminish the fire andiet \ 
it simmer twa hours very slowly. 

When cooked serve it in a deep platter with the gravy <- 
around it, and garnished with parsley. *Put a piece of but- 
ter ia the gravy before you rembve it from the fire. 

VEAIS. CUTtETS. • " 

Ctit the sFices of about three quarters of ah irfch in thick- 
ness, from a leg or fillet of veal. Put them into a stew-pan " 
with a few thin slices of salt pork or fat ham. Add a tea- 
cupful of water, and parboil them ten minutes, then turn oif 
all the graVy, and fry them a light brown. Id the. mean 
time season your grdvy and dredge a little flour in it. When 
the cutlets arb quite tender and well browned, pour- over 
them' the gravy, cover the stew-pan closely and put it over . 
the fire for two or three minutes. Then serve with' grated . 
horse-radish. ' 

TEAL. STEAKS. 

The best^teak? arje cut from the filletorleg. They should 
be cut very thin, and broiled, over a clear fir«, that they may 
not dry in coOki^. When browned on one side, turn and 
brown them on^^he other side. -- • 
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* Make a gravy of .butter, seasoned with pepper and salt 
and a Kttle Jemon juice. Put your dish near tbe fire, $p that 
the butter will melt.. Put the meat hot rnto-ther -gravy, and 
send it to theiable immediately* Jt becomes^very drjr and 
hard by standing. s* ■ \- 

. * ■ '•'. ' VEAL PIE.' ' • ■ ' y.' 

"The rack or the breast are the best pieces for « pie. Re- 
quire the butcher ttferack the joints for yoa. Cut the meat 
in pieces of nearly equal size. Put them ui a'stew-^pan, -and 
parboil them ten or fifteen minutes, 

Make a nice "paste, .allowing one-half a pound of butter 
to one pouiid of flour, wet it with the white of two eggs 
\. . beaten to a frothy and poi^r in a tumbler full, of cold water. 
; . ^over the . bottom and sides of .a deep dish with the paste, 
I , not very, thick.- Put into thiis dish a/Iayer of the veal with 
, " salt and pepper, then a few. slices of cofd boiled ham, cut 
very thin.' then another layer of veal, theii mprp hain, and 
so on until the dish is filled. Beat the yolks of the two eggs 
and put themmto the gravy, season it well, and pour it over 
the veal. Cover the dish with the paiste less than an inch 
thick, ornament it with leaved, notch the edges, and loosen 
• the paste from: the edge of the dish by slipping a knife care- 
fully under it. Bake one hour or more, jaccording to the 
size of the pie and the beat of the oven.' When the paste 

is done, th0 meat will be done^ also. ; , 

> ■ . • ', ■ ■ 

. . •' ' ^ VEAL HARICO. . ' 

• i • • •- 

■* _ ' # - 

^ - Take a neck and breast of veal, cut them into $mall pieces. 
Jay them in the bottom of a stew-pan that has been previous^ 
ly well buttered, let them fry to a light brown, theli add 
gradually two tea-cups of water. Add fb, the meat pepper 
and salt, two carrots -cut into small .pieces, two thin shceis of 
fat haih, a parsnip, atid three or four oyster plants cut sball; 
Let the whole stew until the water is all but, and* the meat 
begins to Brown-, then add a Jump of butte? rolled in flour, 
shake them up to prevent their adhering to the stew-pan, 
cover the pan closdy for two or three minutes, an^ serve 
with catsOp. - . .*■,-.' 

" MIN.CED VEAL. - •. • . 

Take the remnants *of veal left -from a roast or stew^ arid 
cut them into small bits. Put these bits .into 'a sauce^pan or 
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spider, with th^ ^t^^y that has been 'left from a previous 
ro^st or stew, add a little s^lt, a little pepper, i^^lump of 
butter, aqd a.half tea*cup of milk, dredge d little flour over 
the lop, corer the whole. closely, put it upon a moderate 
fire aiid'let ijt come .to a boil, rrepare toast bread, cut in 
dice, put this in the bottom of your disb^ turn the mince on, 
and serve. 

' , iftrUCKLE OF VEAL TO.RAft&lTT* 

.Cut the knuckle of veal into slices of about h£|lf an inch 
tkick, pepper, salt and flour them, fry th^m a light brown, 
put the trimmings in a stew-^pan, with the bone .broken in 
several places^ an .onioii sHeed, a head of celery; a bunch of 
sweet herbs, and two blades of bruised mace ; pour ih warm 
water enoi^h to cover them about an inch, cover ; the pot 
close and l^it it stew- very gently for a couple of hours, strain 
it and then thicken it with flour and butter, put in a .Spoon- 
ful of catsup,, a glass of wine, and juice of half sr lemon,, give 
it a boil-up and strain into a clean $tew-pan,put in the meat, 
malfe it hot, and serte up. - If celery is not to he bad; u'se a 
carrot instead, or flavour it with celery root. 

VEAL POT PfE. 

Procure a nice breast or brisket of veal, well joi^nted, put 
the pieces into the pot with one quajrt of water to every five 
pounds of -meat, put the pot over a' slow fire; just before it 
comes to a boil skim it.well, acrd poiir in a tea-cupful of cold 
water^ then' turfi over the meat in order that all tfae'sdum 
may dsci remove all the scum, boil quite hard,, season with 
pepper aqd\sak- to your taste, always reioembering that the 
crust will take up a part of the seasoning; when: this is done^ 
cut off your crust in piecfes of equal size, hut do not roll or 
mould them. ; lay them on top of the meat, so as to cover it^. . 
put thaHd on the potxloaely, let the whole boil slowly one 
hour. If the lid does not fit the, pot closely,- wrap a cloth 
around it, in order that no^steanj shall escape ; and by no 
means allow the pot to stop boiling. 

T'he crust for pojt-pie should be raised with yeast. To 
three pints of flour add twO ounces of butter, a little salt, 
and wet with milk sufficient^ to make a soft dough, knead it 
well and set it away, to rise ; when quite light, mould and 



\ 



* VEAIi, ' 6i 

knead'k agaip^ and let k stand, in wioier, one hour, in, sum- 
mery ene half hour, ^when it Nvill be ready to be cut. 

In summer you had better add one half a tea-spoonful of 
soda, when* you knead it the second time, or you may wet it 
with water* and add another bit of butter. • 

k . ^ • • • 

- TO.POT.VEiAL. ^ ^ 

Cut a sjice. from a filfet of veal, fast large enough to fit 
tjhe pot in which you are ta cook, nip it i^ yipegar, season 
with mace, d few pet)per-corns, and two or three cloves, 
dredge witb' flour, add a snpall bit of butter, cut another 
• slice of the same, size, froin the iillet, lay it in the pot, and 
seasoi) as before; cut another slicey season^ and so on until 
the pot IS' filled; covfer the pot ^ith a paste made of flour 
and w^ter; secure it so that no stemn can escape, put the 
whole ioto an even moderately heated, and bake three hotifs. 

A cold fillet-makes a very good potted Teal. If you make 
it of cold naeat, cut and season it as above, add two or three 
spoonfuls of veal gravy,, put the whole .into a stew-pan with 
a tight cover, and set the pan into boiling water for half an 
hour. This makes< a very nice side-dish for the dinner table. 
Serve garnished with green parsley. 

. / VEAL OLIVES. 

:Cut up a slice of a fillet of veal, about half aii ihch thick, 
into squares of three inches. Mix up a little salt pork chopped 
with bread crumbs; ohe onion, a little pepper, salt, &weet 
marjoram^ and cloves, with one egg well beaten; put this 
mixture upon the pieces of veal, fastening the four corners 
together with little bird skewers; lay them in a pan witji a 
sufficient quantity of veal gravy or light stock to cover the 
bottom of the. pan, dredge with flour, and set in a hot oven j 
when browned on top, put a small bit of butter on each, and 
let them remain untu quite tender, which will lake twenty 
minutes. Serve with horse-radish. - ' 

COLD MIKCED VEAL. 

Cut the meat as suiaU as possible, but do not chop it; put 
into a spider witti four- Or five spoonfuls of veal broth, — if 
you have no veat broth, you. can make it from the^trimmings 
and bone boiled in a Httle water; add a spoonful of cream, a 
little salt and pepper/thicken with alspoonful of flour, set it 
6 ' 
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upon 9 slow fire^let it come. to. a boil^^arcaoge sippets -otf> 
buttered toast Upon your disb^ pour the inince on top^ ^v.ve 
urith lemon cut in slices* ; :' ,' 

• ' CURRIE V VEAL. 

•Cut tbe veal in pieces an inch thick atld.two inches wid^ 
flour them well, fry them in a pan of hot butter ; ^bea they 
are lightly ]}rowned, pour in a« much boiling water* as ^ill 
cover the veal,, pouripg it in gradually so as not to stop^the 
Wling;. then ^ mix a pinch of mace,- a little salt, .ar table- 
spoonful of currie powder with a littfe cold w^ter, when tbe 
Vealis tender, pour this ^mixture, upon it ; let simmer five 
minutes, lay slices of lemon in the bottom of your disb^ pour 
the veal over it. and serve., ^ . - 

TEAL BBOTH. , 

- Take a fresh knuckle of veal, and break the bones in se- 
veral places, put it » into a stew-pot, adding three pints of 
watcfr to every four pounds of veal ; put it over tjie fire at 
least three hours before dinner; when U begins to boil skina 
It^weir, pour in a cup of cold water, turn, the pieces over, aiid" 
take OjQF all the scum ; one hour before dinner ,pour in another 
cup of cold water, and again remove the scum^ then add one 
half a tea-cup qf cle?ih rice, one spoonful of salt, one half'a 
spoonful of pepper and a few sprigs of parsley; before.se^ving 
take out all the bones, and leave the meat in the hrbtH, 
of" which there sboald be at least one quarts ..♦ 
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Select four large feet, and require the - butcher to splii 
them in halves; scrape them quite clean, pi^t them into a pot 
-with two or three quarts of water, boil three hour^, skTm ' 
well, take them out t)f the pot, remove the large bones, -lay 
the meat in a sauce-pan, dredge th.e meat with flogr,add two 
ounces of butter, a little pepper^ salt, mace, and a table- 
spoonful of vinegar,— 'br,- if yon prefer it, a tea-cup ofwine ; 
simmer the whole until the meat is a light brown, then pour 
in gradually two tea-clips' of the liquor in which' the feet 
yrere boiled ; l^t the whole boil-up once, and serve hot, gar- 
nished with lemon. ' . ' . 

The Remainder of the liquor in which the feet were boiled 
may be- used fpr jelty, (See calf's foot jelly, chftp. xxiii.) 
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» . . . • 

. WasK the sweiet bceads in ^arjn water, to discharge the 
hldody then scald: tbem dnd sOak them in cold wate^ five xnir 
,nuteSy larder them with a little salt pcfrk, put them in^a stew* 
jian, dredge them with flour, sprinkle them with a little salt, 
pepper, apd maeej fry them until brown, tqrn thendr over- and 
brown the other side^^add'two spoonfuls of- butter, dredge 
with inore flour; wheii quite hcrt add one -oftwb cups of hot 
water ijo make the gravy, boil one minute,^ and , serve gar- 
nished with *liC6d len^on. - 

'; ' * ANOTHER SWEET ^READS'. 

' Branch thij^e sweet breads twenty minutes, and when cold 
cut each bread into four slices lengthwise, and. trim in the 
shape of fillets of, fowl, well butter the bottom of a frying- 
pan, l^y in the sweet breads, keeping tbem ih their shapes, 
season over, with a lit^tle white pepper, salt, aiid the juice of 
half a lemdn, place .over a slow fire, tefl minutes will be -suf- 
ficient to cook, them, wh^n done on one side turn, keep them 
qtfite w,hite, Jay them on a -cloth to d^ain, and dress in crowo 
on a border of mashed potatoes; serve with chicken sauce 
poured over- ; • . 

- * pLaIN CAXf's HEAD AND HABSLET. , . 

ISelect a nice* white head with' the. stin dn; require the 
butcher *t6 take out the eyes, the jaw bones, and to saw the 
top of thd head, so as to ky it open^ but he^toost not divide 
the tongue. 

' When thus prepared, soak it two hours in, cold water, 
t^n scrape it clea;h, cut off* the nose, take out the i)rains, re- 
inoiring all the littrle veins th^t encircle theBa>;t>ut the brains 
inte a bowl of cold water, dredge flour on a cloth, tie the 
head in this cloth, put it into a pot witb-thrcfe or four quarts 
of w-ater, boil one' bpuf^ then put ftie harslet into the pot, and 
also the brainS,-^ the latter tied lip. by itself in a cloth; Twil 
the whole one hour, take out the h'ead^ remove its cloth, se- 
parate the bones and the tongue from the bead, take off^ the 
skin frbm the' sides of the mouth, but do- not tear the medt; 
lay 4he'head upon* the 3ish with /the «kin-side' up, take out 
the harslet,divide theliver, heart, and lights^skin the totfgue, 
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and hiy them- all on the dish around the htead, xjOTer theih 
closely to keep them hot- while you make )he gravy. . 

•Take qs much of the Dquor in which the head was boiled 
*aai you require for a gravy'; mash the brains fine ^ith th^ 
back of a spodD, add twQ taHe-spoonfuls of '^butter ,btarde(l 
with one of flour, a little pepper, salt, sweet marjorana, and- 
sage, put the whole into a sauce-pan,vand let it boit, stirring 
it continually, when it has boiled one minute, add two table- 
spoofafuls of sharp vinegar, . pour a little. gravy over the 
bead, &c., serye the repaainder in a boaf, gacni&h with horse- 
radish and lemon. ' . 

TO GllILL A GALF^S HEAD. * 

Divide the head into two parts, take out the eyes, bra inrr> . 
and tongue; put the brains into cold water,, removing the. 
veins as above; boiL the head and tongue in sufficient water 
to cover it well ; when it has boiled an hour, tal^e one quart 
of the liquor from the-^ppt and put it inta the^ew-pan for 
gravy ; add to this liquor salt, pepper, a grated nutineg, and 
a spoonful of lemon pickle, set it over the -fire to boil, take 
the head and tongue from the pot, cut the meat in small 
pieces from the skulU take, off the jowl or.ch^p whole, re- 
move the bones from it, have ready the jolk of tw6 eggs 
well beaten, dip ' the pieces in the egg and then in bread 
crumbs, alternately; repeat this operation until, the pieces 
are well coated with the crumbs; thicken the liquot in^the x 
stew-pan, which' is the gravy, with the brains and the crupobs 
aiid egg that are left, put the pieces in the stew-pan, and stew , 
ten minutes; serve hot with chopped parsley. ^ 

CAXF^^S HEAD IN CURRIE. . * " , ^ 

Pwpare and dish thfe head as in ^<Plain CalFs Head and 
Harslet;" boil a pound of. rice and dish it in a pyran^ici, 
leaving a place at the tOp_tolay in the brains; have ready the 
following sauce: put four onions, two apples {)area and sliced, 
a sprig of thyme, a little parsley, a.blade.of mace, and six 
cloye^, into a stew-p«n with two ounces of butter, and fry 
to a light brown; :then mix in one" table-spoonfidl-of currie 
powder, three pints of white stock, (see page 14,) and a pint 
af broth ;.boTl the, whole together for twenty minutes, paf« 
It through a tamtpie, put U again into a stew-pan, let itboil. 
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season with a-Kttle s^lt .aui. .sagaf, pour it.over the .calf's 
head, and serve, hot. ... 

If 'the currie is* preferred browner, use a littb brown, stock 
and more currie ^wder. . 

.TO BHOlL calf's LIVEtt, . .' 

. put the li^er in slices, half an inch thick, pour boiling 
wsder over, them, wipe them dry, butter a.gridirQn>-piit it 
over a hot fire with the liver upon it, salt and pepper die 
liver while on the gridiron } as soon as browned on one side, 
turQ and jbrowp on the other; make ready a hot dish with a 
table-spoonful of melted buttec; when' the liver is cooked, 
place it on the. butter in the dish, j^lace bits of butter be- 
tween each sKce of liver; ^erve hot with crisped parslej. 

calf's liver, baked. . 

'Wash the Jiver in warm water,, larder it. with fat bacon, 
put it into a steW-pan^ with skewers laid aoross the bottom 
to prevent it adhering to the pan; pour oveV it one pint 
of veaLgravy, pt the* liquor in which ^ calf's head was 
boiled; set it in a well heated oven, and bake forty or fifty 
minutes; when browned on top, baste it and turn it over; 
when cookedi/nothitwith butter and flour braided t'ogether, 
dish it; add to the gravy pepper arid salt to your taste, and 
a littfe soy, or, if you prefer it,' a little pickalillj dressing; 
have/ ready maccaconi boiled in inilk and water, lay this 
aroimd the liver on the dish> and serve. 

* > * 

CAJ^f's LfVER, WITH FINE HERBS. . 

r' Cut a liver into slices an inch thick, form these into the 
shape of a fan about two inches broad, dredge thetn.with flour, 
and -put them to fry with onions, muishrobms', parsley prc*- 
viously shr^d, and stowed in buttet, or in the very best Pro* 
vence oil,' with, pepper a«d salt ; fry .all this gently till ready, 
and dust it with more- pepper; ke^p the liver hot, put a lit- 
tle broth or gravy to the herbs to moisten them, and stew 
three minutes, and serve very, hot, adding, if you please, a 
little juice of a lemon. 

6* 
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Procure a Idrge rack of veal, and require the l>ut(^r to 
Joint it. Wash it, pot it in your stew-pan wifli two qtiarts 
of wajer, let it boil, skim it well) and', when all the scum^ is 
removed, add pepper and salt to your taste; pare.aod <:ut 
in halves twelve Irish potatoes, ptit them into the stew-pati,, 
when it boils hard) have readv a batter made with two eggs, 
two ^spoonfuls of cream or milk, a little* salt, and dour enough 
to make it as thick asibrpan-cake9,drop this* into the.s.teWy 
a ^onful at a time, while it is boilhig ; when all is in, cote/ 
the pan clbsely so that no steatQ tatt escape, let boil twenty 
iniAutes, and serve in i xleep dish. 
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; (JHAPTER IX; : 

-. MUTTON AND LAMd, 

A-. LEG OF MUTTON TO. BTXAST. '• - r ' 

' Requtr^ tbe butcher to take off the shank and' the skih; 
Wrap the flank nicely around, and secure.it wifh skewers, 
cut 9 gash in the joint; mA t)irn up the bone' close to the fil- 
let, secure it with skewers, spit ^he leg, dredge it with flour 
and' salt-, and put'it to roast before a solid fire, that w^Ihnet 
need replenishing until the meat is 'done; w^eji done, wrap 
the end of the leg-'bone with a sti^ip of fringed paper, serve 
with currant. jelly'. ' . 

Turn off the drippings from the pan, repQpve all the .fat, 
Afid make a gravy of the remainder-; \{ it is not a good 
brown color, thicken it with brown flpur^ and ^rre plam. 

Mutton should be a little underdone, and be frequently 
basted with salt andwatef in the roaster* A leg that weighs 
-eight pounds will require' one an'd a half hours to roast. 

• ^ A HAUNCH or MUTTON TO ROAST. 

/A leg with the aitch-bbhe on it, is called a haunch. 

Prepare a haunch as a leg is prepared above. The fire 
must be brisk and sharp to concentrate the juices; baste and 
dredge with flour frequently; make the gravy. the sam.e as 
for the leg, or, if you like it, add a spoonful of Tai'ragoh 
vioegar; wrap the fringed paper around the end of the bone, 
and serve with currant jelly or horse*radish grate()v • 

A hauncli weighbg't>^elve pounds requires two and a half 
hours' roasting. ' *^ 

A SHOULDER OF MtJTTON TO ROAST. 

Take out the bone, fill the space with a forcemeat made 
of b^d crumbs, salt pork chopped fine, pepper, salt,^fiweet 
marjoram, and thyme; ba3te and dredge '^s for roasting, as 
abovej serve' wHh lemon, or green pielde, and turnips. 
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A shoulder weighing eight pounds, i^uicestone and a. half 
hours' roasting. 

4 SADDL^ OF MUTTON TO ROAST. 

Require th.e butcher to saw the back bone, but do net 
mangle or cut the meat. Gash each joint separately tQ fav . 
cilitate the carvings then wrap the flank iip. close, and skewer 
the. edges together; take,, «lso,' the skin frOm^the back. Spit 
the ^ddle and roast Wore a brisk fir6; \vhen,it is well 
browned, wrap kbit of paper abound the middle to prevent ' 
that part fi^om cooking faster than the .ends of Che saddle ; 
just before you dish the meat,. quicken the fire, remo?^ the 
paper, and brown it well, baf^te and 'froth it,, make a gravy- 
as for. tjhe leg. ' J$e careful in removing the^ skewers not to 
injure .the form of tl^-saddle, and in order to preserve, the ' 
form >t will bq necessary sometimes ti» tie th^^nds around 
with tape ; after the skewers are drawn out cut the tape, and \ 
the saddle will lie handsomely upon the dish* It should^ be 
served with its hack laid upon the dish. ... 

'£. saddle of ten or twelve pounds requires two and a half 
hours' roasting* '...>'- 
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/ A LOIN OF MUTTON TO. KOAST^ ^ 

. - -• ■ * ' ' 

Remove the skin, separate the joiBts^ and proceed as above ; 
serve with boiled turnips, parsnips, and' horsje-ra^dish. ^ 
A loin weighing -six pounds^ requires aif hour tb roast. ^ 

• • • • 

* • , MUTTON -CUTLETS. 

.... • ".. ..» 

Prepare the cutlets as follows :-r-Take the chine-bene fh)iu 
thaneck neatly, with a saw^not det^chitig a]l the meat from, 
the bbne; then cut it into.chopsi leaving a beoe to jeabh; 
with a sharp knife cut off the ^kihny parts from each side 
of the bone, and apiece of the meat at the end of the hoiie^ 
leaving a piec^ of the bone, aixmt half ah inch in; length; 
then beat the chops with a mallet to nearly the same thick- 
ness as the bone^ remove the rough parts of the bone, and 
trim the cutlets to-a'^good shape,, taking off a greater part of 
tjxe fat. and reunding^the le^^n part nici^ly* / 

> Having thus prepared the .cutlets, season them nicely, egg 
them and covier them^with t^ead.oru^bs, beat them hghtly 
with a knifci dip. each cutlet into hot butter, throw them into 
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.the 1)raEicl erdiAbs, beat tbek again lightly with aknlfe, p[yt 
them upon a gridiron oveF a tnoderate fire^torning Miem now ' 
and then, and in ten minutes ihey will be cooked. Serve 
them witfr a- little plain grarvy r ; . ' , • 

MlJTTOIf CUTLETS, BHAISED. ' * ' \ 

Prepare the cutlets from the neck^ as b^fbre^ making them 

«n: inch thick; put* five or six strips of fat bacon through the 

lean of each cutlet, tHmming-off-the ends; then cover the 

.bottom of a. stew-pan with* thin slices of fat bacon', and lay 

the cutlet5,.say twelve, on top of thfe bacon, all lying on the 

same sid^; just cover them with stock, (Ghap-, I.) to which 

. add^an onion, a few cloves, anjl a bunch of parsley; cover 

themi and let them, simmer ovec a slow fire for two or three 

hoi^rs; try them, and^ if very tender, place them upon *an 

ovdl dish with a. little of their stock; put a dish upon top 

oC them^ with ^seyeh pounds weight; when cold; ^trim them 

nicely, warm them with, their stobk in a s^iTce-pan^ dress 

theof with mashed potatoes, and serve them with. onion 

sauce^ (Chap; Ili) \ ■ . . . ^ 

These cutlets must bd tender, but iif cooked too mucky their 
. bonejs. will fall out • 

r SnJTTOK CUTLEtS, SALAMAND^REP. 

.Coolc the cutlets as above ; when cold, cover them all over 
with aj>reparation of chopped otiion, ^gg, andbread crumbs, 
let them- stand in a hot oven- for fifteen minutes^ glaze them 
mitb a salamander^ and serve them with their onion sauce. 

MUTTON CHOPS, BROILED. 

" CutHhe chops from the lom, remove all the fat from the 
under, side; put them on a gridiron and oyer a clear fire, 
place tlie gridiron in a slanting position, to prevent the fat 
/ from drpppirig'into/the fire^'if the fat. makes a blaze under 
. the gridiron, put it out by sprinkling salt:upon it; when the 
ehops are cooked, put them in a hot disR, season with pep- 
per, salj, and butter ; serve with currant jelly. 
■ Broiled slices from aleg are' very. nice. 

' "MUTTON CHOPSy.PRIED.-. ' 

Lay a thin-slice-Cff fiat bacon in a spifldr, anAdver.a brisk 
fire, let it fry to a crisp ; r^mave th^ bacon> lay the chops, cut 
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as aboltre, into tfa^ hot fat, 8pridkle.a little ^ sdit -anU ^pper 
6ver the'mv. fry a li^ht brown-; if yoir Bke gravy, sitjr « Httla 
ficrur and water together, pour it. ittto the spider, give it a 
boil-up, and f^pur over the chops on the 4^h ; s^rve *with • 

horse-radish. 

.-* - •" ' -•. » ^ •.-• 

MUtTOl^ CHOPSJi'BeiED — ANOTHER MOlDE* . 

;. Bip the chops in twc( or three leggs beaten vp very ligT^tj 
sprinkle .thecar with bread crumbs and chppppi p^ri^ley, dip 
them ' dgain in the egg^ and ••^rinkie .th^m, and so bii . until 
"they are well' coated :with the crlumbs^ fry theto in butter; 
v^hen cooked, lay- them in a hot dish; stir.a.little flour and 
water into the egg that remains, pour this mixture gradiially 
into the frying«>pan, stirring all the time; when it- boils; poMr . 
over the s^hpp^, and serve, 

' - ■ ' : - ' . . • 

MUTTON, TENISON FASHION. . 

liub a good breast of piutton, that is .well ripened, with ' 
a mixture of powdered allspice, .pepper, and salt; ma^jce a. 
coarse paste of floiir and water, enclose Jhe meaiin it, and 
roast three hours; serve with turnips and parsnips. , 

MUTTON RAGOtJT. .. ;'* 

Cut the best- part of ^^ rack into chops, ^ith one bone in 
each chop, beat the bone^ flat, sprinkle with salt and pep- 
per, pi^t into, a ^w-pan 'closely covered; let 5tew slowly 
until quite browrt on JbotE sides; boil the neck of the. rack ' 
in three half-pints of water;, when the chops are -well 
browned, strain off from the neck on to them — stirring al.l 
the,time; then add* one carrot, one Onion, one turnip, cut small, 
and one table-spoonful of catsup or soy; djedge tfie Whole 
with a little flour, cover closely, so that no ste^m can escape^ 
stew till all the vegetables ar^ tender; servewith the. vegetal' 
bles laid around the -chopi^, and garnish with parsley. • 

This is a very palatable and economical dish. ' ■ » 

MUTTON RAGOUT IN CURKIE. ' '' \ 

Peel and sli(» foar large onions, w^idi .put into a stew- 

f)an with two ounces of bfattef; place over a moderate fire, 
ay ia the cutlets well seasoned with pepper and salt; move 
rpund occasionally aritil a little brown, whea «dd a good 
spoonful of. cur rie po wd^ and the half of one* of flour, mit , 
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well,. moiat^n with a pmt.of wjgitef, let simmer: twenty mif 
nutesy oruo-til'the mutton is' quite; tender; finish. witK a- Httia 
sugar, salt, and .lemon juice; take^ out the cutlets, which 
dress in a circle upoh. the dish; have ready spiiie hoSeA rice, 
very hot^ which dress in a pyramid in the centre; paSs. the 
safttce through a tamo^ie^ pour. dyer the cutlets and serve,. . 

, . , A LEG OF MUiTTON TQ BOIL. - 

Cut off th^ shank, skin the leg, and skdv^er the lower 
joint/ sis for roasting; cover the mqat entirely •>;i^ith.scaWing' 
water, but do not put in^salt until nearly dc^e;'slqm*it he- 
fore it Wis, let it, boll <>vw » slow fire, dcess the end pi the 
boiie ^tk eut paper, apd gdraish with parsley, |ind serve 
with caper sauce. Make* the grayy of the liquor, with a lit- 
tle, butter and ilour« ' . ' ~ 
•~ Mutton does not require as much time to boil as to roast, 
A leg weighing ten' pounds will require two and a half hours 
to boil. A, shoulder of mutton will cobk in less time than a 
leg, for its meat ;is not as thick as the medt of the leg. It 
shoulcj be served wjth, green Npickles and salad, . ; 

A i^TTARtER OF A LAMB. TO ROAS'T. 

Procure a nice hind-quarter, r6mdve some of the fat that 
is around the'kidnej, skewer *th|^ lower joint up to the fillet, 
. spk the quarter, pl&ce'k before a moderatte ' fire, 1^ it heat 
through slowly, then dredge it with salt and flour; quicken 
the fire, put half a pint of water, into the dripping-pan, ^ith 
a tea-spoonful of salt; .with, this Jiquor baste the meat occa- 
sionally; serve with lettuce, green peas, and mint. sauce. 
•A quarter of lamb, weighiqg seven or. eight pounds, will 
reqjph-e two houfs to roast; -. * . 

A breast of lamb, roasted, is Very^ sweet, ^pd^ is ^ consi- 
dered by many as preferable td the hihd-qu^rter. * It re- 
quires nearly as long a time to roast .£ls Ihe quarter^ anii' should 
be' served in theSamemafmer*. * * 

Make the gravy from the dripphigs thickened with flour. 

' a ■ 

PORE-QUARTER OF. LAMB,TO BHOlt. 

»•• • • ••*.•'.» . 

. Take off the shdulder and lay it .upojj the gridiron with 
th^ breast, cut in two parts, to facilitate its cookings piit a 
tin sheet oo top of the:Hieat and a weight ifpoa that^ tura 
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th6-m<^at around frequeiitly to prevent itabtirning; tarn over 
assoon ascpoked on one side; renew 4he coals occasionally, 
that all parts may eook alike'; when dene, sea'^on ^ith but- 
ter, peppefi and salt, -^exactly like'bee&teak; seryie with 
j)ickalilli. 1 

This disk is not'-as l^andsome as the roast^ but. has a- much 
more delicate flavor, vrhen cooked. It tdkes about an hour 
to broil it well. 

. FORE-QIURTEB QF LAMBDA L'HQTEt. , 

Roast a fore-quarter^ well .covered with the caul, asd^ Ata 
good distance from the£re; when, done, it must.^ a light 
gdd-color ; .tlien put » quarter .of a pound of maitre d' hotel 
butler, (see Chapter H.) into -a §tew-pan, and- when. begin- 
ning to melt add half a pintof good cream, shake the steyr- 
-j^n rouncf until hot, but not near boiling; «nd th^ moment 
you serve pour it upon the dish, and dress the fore-quarter 
upon it. ; ^ ,- 

' BOILED. LEG;oF lamb,* WrPH SPINACH; 

Boil a leg of lamb quite plaili, in water jiist sufficient to 
cover it; it will cook in one hour, or,. in oa^b hour and a 
quarter; when half don«, add- a-pint of milk to the' boiling 
water. - Have ready-dressed sufficient . spinach tQ cover- fhe 
bottom of the dish an inch or two.m thickness; dress the 

lamb upoa il^ and serx'e -hot^ • ' . . 

rf • • - ■ 

KIBS OP LAMB, WITH TARRAGON SAUCE. ' * ' 

Remove the ^Houlder from a. fore-quarter of Iamb, bnd cut. 
the for^uarter into four. pieces; put the piecesupon a grid- 
iron, over a moderate iire, andTbrowh them on bott sides. . 

Have ready at hand a sauce made with one cjfiaxter of ^ 
pound of butter, one tablez-spoonful of flour, one table-spoonful 
of Tajragon vinegar, thVee • table-spoonfuls of^wate^, a little 
pepper, a little sak, and a little mifttard. Into this sauce 
put the ribs of lambj give them one bojl-up, aind serve hot. 

.'A SADDLE OP LAMB. ^ : 

This is to b^ prepared like a saddle of mutton, bttt it is 
not necessary to saw the back bone, as in carving,* the joints 
should be cut through 'both srdes of the chine. Drellge witk 
flour and ^alt, baste frequently, and obs^r^e that when the 
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Steam 4r^ ws towards the fire^. the meat Isridoa^e. Serve with • 
mint sauce. . 

A NICE DISH OF LAMB. * • . 

^ut a^ rack or ahr-east.of lamb^mto steaks; allow one 
bone to> each steak, ^nd cut the? bones short so as to make 
the .steaks nearly round; broil the steaks to, a nice brewn, 
and put^ them'intcr'a deep hot dish; seasoh with salt> pepper, 
and a bit of« butter between each steak; mash some potatoes 
^ith butter and cr^am, atuT serve 6a this dish <.around the 
fiteak^. ♦ 

. Anotheb: MODE/^Nd. 2,) is to dip the steaks^ into egg 
well beaten, cover with bread crutnbss or corn^meal> fry in 
bdtter, and serve with mashed potatoes around the steaks- 

A^oY&ER MOD^, (No. 3,) is to prepare the steaks as in 
.No. 2;-'st£W some* spinach^ and lay It Tjpon- the dish, pour 
dyeV.the whole egg sauce, and serve the stea^ on the spi- 

Bfifch. * . ' ' - 

» • ' 

. Another mode, (No.^4,) is to prepare, the steaks as in 
.'No. 2; thicken some good gr&yy with flopr and butter, to 
which add a slice of lemon .and-a spoonful of Tarragon vi- 
negar, give thie gravy a boil-up, and pour it hot upon the 
steaks, garnish with parsley. ~ -^ ' ■ - 
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"CHAPTER X. . - - 

PORK. . . / 

.FRESH PORK. , 

* The pieces -asuklly. preferred fer roastiwg^^«rc the chine tind 
j^pare-rib. Before putting to the fire they shoufiJ be nibbed 
with salt and pepper, asd dredged with flour and powdered 

Eight pounds of the chine or «^re-nb wUlrpqmte two 
and a half hours fo roast before a. moderate fire. • It .^ould 
be frequaitly basted and dredged while roasting, apd i^h<^ 
done served luntb appl? sauce. . 

LEG OF PORK TO ROAgT. r 

Score the leg neatly on the skin side; rub it well with salt, 
dredge with flour, and roast fdur hours before a moderate 
fire; serve with apple sauce ai^d horse-radish. 

SHOULDER OP 'POR't:^ 

This joint is best when corned and boiled. A shoulder 
weighing six or seven pound3 will require two hours and a 
half to boil over a slow fire; serve with parsnips and cab- 
bage. . ' ' . - 

PORK STEAKS TO 3R0iL. \ 

< ... - 

Cut the steaks from the chine half an inch thick ^trina off 
the thick part of the bone^ sprinkle salt upon the steaks, put 
them, on a gridiron ove'r a 'moderate fire and brown bdth. 
sides, turning them occasionally; 'when &)ne season with 
butter' and pepper, and ser^ hot. • // 

PORK STEAKS TP FRT. 

Cut the steaks- from the neck-end of the cliine; the fet 
xxmt not be trimmed ofi*; laying them in a frying-pan over 
a moderate fire,- and tufn.them frequently pntil both sides are, 
browned^ when done, take theto up freie of ;fet, and season 
them with salt and powdered sage. . ' ' 



" ' SA^T PORK- 

Salt pork reqinres a longer boiling than salt beef. • Allow 
Ifwentj miftutes'- boiling to the gound,^ over a slow fire.- 
Serve with mustaird and horse-radish. '• 

. -. . . PIG TO VLOASTp 

' ■ " . - . 

Make a forcemeat of bread erumbs, salt, pepper, sage,^ 
sweet basil, tfajme, chopped onibii, and salt pork; stuff the 
body of tjhe pig with* this forcemeat, fasten it up with>*^small 
skewer, roast before a moderate fire three and a half hours, 
or, allow fifteen minutes. t64he pound; when the pig is warm, 
rub butter over the.skin to prevent its tlistering ; baste fre- 
quently^ and serve with onions, ajid pij6ealilli. . . ' 

To make a gravy, hoil the liver and heart m a pint and a 
half b.f water until quite tender; then chop them fine, and put 
witK (hfcm the. drippings of the roast-pan; put the whole 
over the fire and boil five ratinutes; th^n stir in a little flour 
wet with a table-spoonful of celery vinegar ^ give it one 
boil-lip, and serve in a tureen. ^ 

* 

.' . pig's PEET; 

- .Pfocure six pigs' feet, nicely salted, and "boil, them iii 
;water, with a few vegetables, until well done ; then cut each 
foot in halves, take out the long bone, dip the feet. in egg 
and. bread crumbs, with which is mixed chopped parsley J 
broil to a nice cofor, and serve Kot with plain gravy. 

- . HEAD CHEESE. 

$oil the fore-head, ears, and feet of the fresh pig'until the 
meat will almost drOp from the banesK tEen cut all the meat 
from the. bdoes In pieces about tbree^uarters of an inch 
.square, season with pepper^ salt, sage^ and sweet marjoram ; 
put these pieces into a stew-pan with, just enough of the 
liquor in which. they were boiled to prevent their burnii^; 
put tiie $tew-pan ovjef a. slow fire; wHien the pieces are tho- 
roughly heated, mix all well together and pour into a strong 
bag, press the bag between ..twailat surface3» with a fifty 
pound weight on top, untiLits contents are' quite cold> then 
remove the bag and cut the cheese into slices^. . « 

This is a nice dish at breakfast.- 
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TO CUBE A HAM.-«-'tfiAarr hmiANltfETHOb.) 

'f'or a bam weigliing^ eight pounds, take, twe 2lfA a Ifalf 

B>unds of salt, two^oiinces of saltpetre, OBe^ounce of ground 
ack pepper, and half a, pound' of bro^n sugar, paiverize 
these jnaterials and .mix them well together-; then rub the 
ham thoroughly with the mixture, and let it lie in the pickle 
one moYith, rubbing- and turning' it twice a day; two days 
before it is taken out of the pickle, -slice two onioQS.over itV 
at the end of the oionth take the bam from the pickle, wash - 
it cleaii in soft water, and hang it up m the^smoke*house« 

/ HAM, WItH MAI)EIil^ < . ' - 

Put a ham that is not very s^lt ^nto your boiler, with . 
water sufficient to cover it; let- it warm gradually over the 
iire, and when 'the water .has^becoA)e scalding hot, turn ij; 
off, take out the ham, scrape it clean, wash it well, ap^ re- 
turn it to the boiler with two quarts of clean cold .water, and" 
one onion and one carrot cu\ in slices; put the whole over a 
moderate £re, and when it comes to a boil, add a few b^y 
leaves,, a bunch of parsley, a ^ozen cloves> and one bottle of 
Madeira ; let the whole simmer three hours, then turn off the 
liquor, remove all the fat, thicken '3ome of the' liquor for ja 
gravy, trim away the skin smoothly, dress the^knuckle with 
curled paper, and Serve." • . . 

HA^Mf OR Smoked bacon, to boil. 

A hatj weighing twelve' pounds, requires four hours- to 
boil. Put it over the firefin a large quamtity of water, and 
let it be an hqur iii coming to a boil; then let it boil slowly 
three hours, and as t&e water in tbe pot (liminjsbes, replenish 
it with boiling water from the tea-kettle; at the end of tbr^ 
hours take the batn from the pot, remove its skin,* cover the 
ham with fine crumbs of cracker, and place it before a mch- 
derate fire to brown, — it requires one hour to brown nicely; 
wjien thus browned, cover the outride of tbe ham with spots . 
of pepper in diamQnd39 po* a clove ihtoeach of these "spots,, 
put a ruffle- of cut paper around the knuckle, and serve'with 
horse-r£^dish or sharp sauce. - 
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. ; . • "^ HAM'rro BRoiL^ ' ■ - 

Ciit the «lic^ very thin, take.oiF their aJcin^putlthexD oh 
a gf*idiroD and over a hoi fire, tura them in dhe minute; two 
laiou&s will cock them stifficiehtljr; nxx seasKXUDg is oeoesh 
sary ; servje vith piccalilli*. 

' HAM TO FRY. ' ■ 

Cot the sHces v^ry Ibin,; takfe't)ff' their skin^ put Uiem into 
a hot^^xLder, and tiirn th^mlrequeotlyr untira littte crisped; 
ba careful notto hurnthe -slices; three nii&uteswiU fcy'tb^m 
weU:;.$Qrye in a lult dish. 

TO MAKE SANDWICHES. 

Rub one table-spoonful of mustard flour into half a pound 
of sweet butteV; spread this mixture upon thin slices of 
bread; from a ham/ boiled a^ previously dh'ected, cut very 
thin slrcesy and plaqe a.slicfe of ham' between two slices of 
the bread prepared as abtrve; cut the sandwiches ini^ c6»- 
Venient forH)> and serve. 

" Some people chop the trimmings of .the boiled ham very 
•fine, and lay thcQi between the slices of prepared bread. 

This is a good dish for lunch or evening entertainments. 

fro MAKE SATJdAGE CAKES. 

.- » 

Chop finely together the lean from the middlinj^^and the 
trimmings from the leg and shoulders of a fresh pork, — there 
should'!^ a quarter of a pound of fat to every pound of lean 
meat^ season with one tea-spoonful of Salt,' one of sage, one 
half do. of pepper, one half of ginger, and one half of sweet 
marjoram, to every pound of meat; mix the meat and sea- 
soning well tbgethei' ; make into small cakes, and fry in a hot 
.spider.' They will' ke^p for a long time when thus pre- 
pared. ' . ' ' . 
■ * • ' • ■' - . . . 

EXCELLENT SAUSAGE CAtCES. 

Ohop lean pork Tcry finely, having* removed all .the bone 
ted i^n previously^ and to . every pound of meat add three 
quarters of a pound of fat bacon, half an. ounce o£ salt, a 
pinch of pepper, a quarter- of a nutmeg grated; six green 

7* ^ " ■ -' 
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onions cBopped finely, and. a little' chopped pacsley^wheQ 
t^e whole is well chopped and mixed, put it into a mortar . 
and pound well, finishiOj? with three eggs; tlieahave' ready 
a pig's^^caiH, which 'cut into jpieces laree enough to fold a 
piece, of .the above preparation, of the size of an egg, whieh 
wrap- up, keeping the shape oL an egg, but rather flattened^ 
and broil very gently over a moderate fijrel . 

FRIED POR^STEAKS^ 

. , • • • ^ - . 

Fry a'fev^ slices of salt pork,^cut very thm; when. done, 
take tHe slices out of the fat and put in yoiir fre^ pork;- let 
them fry a light bro\^n,— some people like onion and tsage 
fri6d with the pork, — slices of apple fried are very nice with 
thepork. - - . . ' 



. .* 
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■ - <5HAPTER Xt ' , 

/-l?OU)UTRY^.QAJVIE, AND-ECKWV 

/ • ' •. * . /i • - . • 

, - • TURKEY TO JIlOAST. ... 

• • • . <• • 

Aturkfej weighing, twelve, pounds hasjusually the iejrt 
'flavor, being neither too young nor top old ;'a turkey of this 
size requires three hours to roast; prepare 91s .follows:'*— 
' .Gut the peck very close io the body, and tiake oflF the legs 
at the joint X>f " thedrun> stickV singe the turkey with wlute 
paper or newspaj)er,-r-brown paper and straw paper will 
:sn)utit; .take out the crop by 'carefully £utCiDg a slit-on the 
bac^ of the neck, just above the breast,— ^this wi|l l^ave the 
breast whole for. the forcemeat J draw the tudcey by putting 
the fin^eiis of the mbt hand up the verity quite to the throaty 
"amd, with- the middle finger close to the sides of ihe had^ 
bone, loosen theJigbts and. draw thetn out with- the liver, 
gizzard, and heart; 1be careful to take them aU firmly/in 
^oprhand^ in order not to break the gall, which you wiQ do 
if you pull them out separateTy; then wash the turkey clean, 
rub the inside well with Salt, and, if you ^desire to stuff the 
bcidy, take out the sole,-:- which is the dark-colored meat ad- 
hering to the little ribs near the middle of the back ; the sole 
will discolor the stuffing; but if you intend to stuff the breast 
only, tbe sole may .be left in, as it will keep the meat from 
becomiAjf dry in -roasting* - , . • - . . . 

Wheii, the turkey- is thus prepared, -fiH' fhe. place from 
which the crop was tal^en with a foreeiqjeat of bread arumSs, 
salt pork,^weet marjoram, pepper, a^d salt^ well mixed} 
fasten u^ the place b^ drawing theskin pf the nj^ck over it 
and puttmg a smairbird skewer through to keep it tight,— 
this way is much more convenient ana exp^itious than fas- 
tening by > a nee^lle and thiirad; then puta'tppg skewer 
through, the body, under the second* joint of the'le^, so that 
'the lower end of tbe drum stick .will only reach to the veYit ; 
put a short skewer throjugh the flap at the side of the vent; 
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bring both ^ the drutu sticks down, pot- the i^ame skewer 
through them, bringing it ^ut through the other, side of the 
fl»p ^and binding it f^t with a tape; then fasten the win^s 
to -the side of the turkey with- another loi^ skewer, spit 
th^ turkey, -bat never i>ut f Aew^r. thrpagh the breast to 
fasten it tathe spit; dredge it witli ffour; if the turkey ia 
«ot very fat, put small' bits of butter on. the> breast, if it is 
fat, no butter will be reiquisife; place it before a slow fire : 
aixd turn it frequently until' all the'flour begins to brpwn; 
ba'^te it continually Wltli. salt and water from the dripiping- 
pan, and wheq hsilf done, dredge it again -with flour, tf the 
breast is browning toc^ ^ast„ put .a piece of .p^per over it. 
Fifteen minutes before you wisb tp serve; it, drip a Kttle 
Hinted buttef all overit, from the baking-spoon;, tired^ it 
iudth io^r, Ijct it brown, — and the turkey .is roasted.* 

jGrEAVT. — Make a gravy by .boiling the neck, heart, liver, 
•and. gizzard inl a ste wrpan with a pint f^f water ; wHai these 
hav« become quite tender take them out of the ^water, ebqp 
the heart and giazard, mash the liver, throwhaway th&DeckV 
return the heart, gizzard, ami liv^tothe liquor jb. which 
they wem slewed ; «add to this the liquor in the dripfung- 
pan oF the roaster, skim off the fat from the' siBrface'x»if the 
stew-pan ; set tbie stew-pan over the- fire, boil tbree miniiles, 
and thicken with flour',— ^if you have, basted the turkey ^s 
diii«ected,"yoii will need : no bornt fionr to color the gravy/ 
' Serve roast turkey with cranberry sauce, and bcSjed ham 
^r tongn^. Some people serve ik with sausage • 

O^UEKEV TO BOIL. . .; . 

Prepare the; tufkey as" directed above for roasting ;' J>»t 
mix an egg with the forcemeat, as the boiling water will 
otherwise soften the bceaj too much, and prevent" the forces , 
meat from reoftaihirtg conSpact. Rub salt upon the inside 
and oofeide of the turkey, drcdgeit whh flpur, tie it up in 
a olath, put it into scalding water, and let it boil, if it. weighs 
twelve pounds, twd and a half liour?r serve wjth py^ter 
siauce aijd liver s^uce, in separate tureens; . * 

Some people ottect to boiling a- turkey in a cloth, and I 
thintit equallynice 'boiled without a cloth, provided the 
cook will watch it dosely, and' takeoff all the iscum thftf 
rises. '':■ * ^ ' * ' ^ " 



/ Ciit the* remnante-'Of turkey /rom^ a ppeviotiS SHinefy into 
pieces of e^ual iize. BdII tne bones in a quart of water, 
un^H tl^e qqar^ is reduced to a pint; then take out the bones, 
tmd to the*iiqu6r in wbich they were boUed add turkey gravy, 
if you bav€ firiy,.or white dtoek, pr^a small piece of .butter 
with salt and pepper; let the liquor thus.prepared bdil-tip 
onde; then ptit in the pieces of turkey, dredge in a little 
fieur, give it oaeboilrup, and serve in a hot -dish. , 

> 0AP6|!FS AKD CHICKENS. * 

\' Capons and chickens are pfepared and' roasted or- boiled 
as turkeys. . .A capon wieigbing.sisc pounds will rpastin one 
hour and a quarter. A pair'of chickiins Weighing' six pounds^ 
will roast in orie hour.^' Make a gravy^as directed for tur* 
keys, jEind serve with boiled ham or toiigue, on separatfe 
dishes, * • . 

'..•■' 

. * * \ Chickens TO BOIL. \- - 

Prepare thena as turkeys* Lay them on a gridiron over a 
hot fire, .tp- corjtract their sinews and brown them slightly, 
but do not let them scorch ; then put the chickens and gib- 
lets in a pot with only enough water to, cover "them ; take 
off all the scum that rises, keep themclosely covered, so that 
no steam ean escape; boil slowly until they are' done. 'If 
they are yoiing, they wili' be cocdced.ior one hopr, if old, ii| 
two hours. V / ' ' . ' 

Make a gravy from the liquor in .which they^ere boiled^ 
witb the addition.. of pepper, salt, flour, and ja^ very little 
butter. ' SefVc' with' pickled cauliflowers^'and boiled pork, 
or bacon. ' ' 

.CHJCKENS TO jBOIL — ANOTHER MODB: ' " 

Prepare the chickens as above, and rublhetn aHover with 
flour; have ready in jrour pot a pound dfsalt pork that has 
boiled ten minutes; pour off the water from tKe pork, put 
the chickens into the pot with the pork; pour In clean boil- 
ing water, — a little more than enough td^obver them, boil the 
,wh6lq togetjber uptil tender; sei^vewith melted butter, or 
|>arsley aiul/spinach. . -. - y ., - - " 
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After drestm^ ftnd washing the chickens as preyiously di' 
rected, cut tbemin joiDts as follows:— Take off the wings 
and leg^ neatly, divide the two joints of the leg, take off the 
aierry-'thoiight or wish-bone^ and the two bones called the 
hug-oaeHslb^e or coUar-bones^ separate the breast fron^ the - 
backf cut '(he breast in batlves crosswise, split tjie back, and 
cat each part in^two pieoes. 

Then cleam the.^ibiets andneck^ and put thera on the bot- 
tom of the istew-pan ; on top of these put the drum-stic'ks ; 
oh top of these piit the back &n# widgs; and lastly put in the 
breast* Pour in water enough to cover them.only, and let 
them «tew thirty minutes over a ptew fire}, then poyr off all 
the liquor in.which they have stewed, return ,the stew-pan 
to the fire and. let each piece of chicken, brown, stirring carer 
fully to prevent their burning, but not so hard .as to break 
the Dbeat from the bones; at the -same tjme add a spoonful of 
sweet butter, and clredge with fiourn pepper, asid salt;* wtien 
each piece is slightly browned, pour hack into the stew-pan 
the liquor which wa^ turned g^, give the wbol6 one boil*^, 
and serve. ' 1 . * \ \ . - . 

r Some people add mace to the seasoning of this dish. "This 
dish may be cooked withotit browning the |ueces of chicken^ 
if you wish 'a white friccasee; in that case season the gravy 
in the stew-pan, and do not turn it off as above. 

CaffJKiesk TO BROIIi. 

After dressing and washing the chickens, as previ6usly_ di- 
rected, split them open through thte back-bpne; frog them 
by cutting the (^rds under the wings and laying the wings 
out flat ;. Oxi .tke sinews^ under the second joint of the leg, 
and turn the leg dpXvn ; press down the breast bone, without 
breaking it. 

Season the chickeil ^ith salt and pepper,, lay it upon the. 
gridiron ^ith the inside first to the fire: put -the gridiron ; 
aver a slow fire, and place a tin sheet and weight upon the 
chicken, to keep it. flat; let It 1)roiI ten minutes, then turn 
and proceed in the same manner with the other side. 

The cl^icken should be pferfectly cooked, but not scorched* 
A broiled .chicken brought to the table with its wings a net 
If gs buxnt, and its breast half cooked, is very disagreeable* 



WVISMY^ eAMRf A1U> XGQ9. S3 

I 

-^ avoid this, the obieken ramt be* closely Vwiitcbed ^faile' 
broiiiogi^tind ttefiremvist-he-af ranged so thaltlieiieBt shall 
be equally^dispensed. Wlien £he fin is too hot 4iBder<iiiy (isie . 
part oC the chicked, put a little ashes on the fire under that 
part, thaj the heat may be- reduced, , . "♦ 

l)i$b a bi'oiled chicken on a bot plate,, putting a large lottip 
of Jbutter and a' table-spoonful of hot water i^n the plate; 
and turning tte chicken two or tbree times th^t it miy 
ati^ocb as mtxck of tte butter as possible. Serve With poaphed 
eggs On a separate disE. It takes from, thirty to forty mi- 
nuteVt to brc41 a chicken well, 

....•• ' ■ , . ^ ,. . ■ 

* . . _ CHICKfeN, HASHED. - ; ' 

ChiekenJiai^ed is. prepared according to the directions for 
liirkey h'ashied. Serve on sippets of toast. ... 

Prepare the' chicken as for frJceasee. When the cbicken 
has stewed thirty minuted, stir into it, *while it is over the 
fire, a mixture of half f iabfeHspoonfol of curfie.powjder, 
4>rai(ie^ into a ta'ble-spoonful of butter and seasoned witb 
j^^per and salt to your tas^. 

.Let the whole boil one i^inute, and serve witb boiled rice 
Oft a ^separate difih. ' \ / •• - 

. Cl^ICK^N PIE, BiiEED.. 

Pr^are the cbicken as for fiiccasee; put it into.a/atew^ 
pan with one and a half pints of water, and oyei: a slow fire, 
skim it well^ aniid wben^ no mose.-^Gum risesj^let it stew ten 
ntinutes^ season with pepper and salt, atid^'if you like, a lit- 
tle nutmeg.. Have ready a baking dish lined, on the sides, 
with ^ ligi^t paste, (No. 3;). put the pieces of chicken inta 
tiis dishj -^rrgtvg^d in layers; dredge each piece with flOur, 
and put a bit of butter between each lay^r: when ajl the 
chicken is <hus pd&ked^ pour over.it the Kqudr^from the stew- 

1>an, cover with tbe Hght paste, ornamenting the cover with 
eaves cut from -the paste, and bak« forty-five minutes. 
. . . ■ .- ^ ■ ... ■ , .. 

' CHICKEN POT-PIE. , 

\ Prepare the chickeli as for fiiccasee, a«bd prpceed as di- 
rected for veal pot-pie. A tender chicken ^ill not require 
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SO lon^^xa cooldpg:«s veal/^d^ tliereforeyev. must put yocfi* 
erQSf;3.intiD the pot as soon as. the chicken boils ^tMurd. Serye 
Mritb horse-radish and piccalilli* . . 

<^00$|: TO ROAST.. 

Geese are generally so fat that great care, is requisite iti 
dressing them, or they will make an unsightly appearance 
upos (ne^tabW'.'J Take out all the fat' that you can from 
.the inside, and prepare the goose according to the directions 
fi)r preparing a turkey to roasf. Make a stuffing of boiled 
potatoes, seasoned highly with pepper and salt^ add a tiable- 
spoonful of vinegar, if you like it^ or a little' sage and onion 
chopped fiae; but the stuffing^ willneed no butter; as the 
goose will -supply it ^ifh plenty of oil while cooking'; .fill 
the body of the-goose with the stufl^ng>4nd roast before a 
moderate fire, / Saste with the drippings ui the pan, and 
serve with onion sauce^ or sharp ;s9t]Qe. 

A goose weighing eig^t j>ounds will roast in two hours. 

A M09GREL GOOSE. 

A mongrel goose is dressed s^i prepared in the same man- 
ner as a turkey* Stuff the body with a forceipeat, made as 
directed for turkey, "and roast before a slov^^fire two hourd; 
secye with apple sau6e. . . ^ 

Make a gravy of the giblets, boiled as directed fcHT, tur- 
key. ' • ' • 

Green geese are young, geese, say ihree or ibur months 
old; they should be cooked like mongrel geese, biit they yrill 
cook in less time. - * .. . .• 

Some persons chicken goose gravy with chestnuts^ boiled 
and pouhded, instead of flour. ./ 

\ X WILD 600SE. , . • ' • . 

A wi]4. goose? should be prepared ^s a turkey. It will 
not require stuffing '^ it should bea little underdone and seryed 
-ivith faof onion -sauce and cufrant jelly. . Some pensbOns heat 
the currant jjelly iti red wine wiCh nutmeg. . 

- • wfnaEONs. • ' •• - ' 

Widgeons should be prepared «fnd cooked as wild geese; 
or you may scald the fe^, draw off their skin, tV^ist the leg 
St the knuckle, and' turn the ftet upon tlit thigh;' cook as 
wild geese. ^ ' : '. ' 
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. ^ . DUCKS. 

Ducks are prepared and roasted as HM^n^er geese. * Wild 
ducks should be a little underdone^ stuffed with forceineat. 
and chopped ctaions,. and seryied with s&arjp sa^ee and cold 
slaw, .' . 

CANVAS-BACK DUCKS, • . 

Canvas-backs are in season ftom JS'ovember to February. 
They should be dressed -with the heads oil, and in other re- 
spects' treated in the sjaine manner as wild ducks. 

- * 4' • - , . • • . 

.-: ■ • • ■ 

^ PARTRIDGESr , ' 

r _ - 

Prepare jxartridges as ehickjsud;^ but leave thie feet on, 

scalding, them and drawiiig off their skin; skewer up the 

feeV crossed over the vent, Ikrdet the- breast with boiled fat 

ham, roast before k moc^rate fire forty mmutes, and baste 

' with butter before you take them up. . 

Hake a gravy from one half i pint of w;hite stock and one 
spoonful of flour and tyro of butter, braided together; o^ 
serve with bread sauce.. Partridges are sometimes served on 
toast' bread with liver, sauc^ poui^ over them, and gai:mshed 
with slices 4s£ lemon. 

qUAILS. 

'" Quails are dressed like partridges, with the exception that 
instead of lard^ring, you may skewer a. very thin slice of 
pork to jthe breast, allowing it to cover th^ whole breast. 
-Roa^ i>efore.a sharp fire twenty minutes; serve with apple 
sauce and toast.. 

PIGfEONSr. 

. ' ..." 

Pigeons may be roasted as quails:; serve with currant 
jelly. ' * 

To stew pigeons prepare ^hemas for roasting; cut strips 
of salt pork an inch long and half an inch wide, roll the 
strips in pepper, put one, strip into the body of each pigeon, 
also a piece of bread of the same size^ then fill the bodies 
with bits' of. sdur apples; lay the pigeons in jthe stew-pan, 
the breast .down, dredge them with flour, and pour in just 
Vater enough to cover them; season with salt and pepper, 
anc^let them stew over a moderate fire onehour ;^ setve with 
the gravy ^rround them in the dish. . - 

8 - 
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• - • • 

ANOTHER ^ODE. OF STEWING PIGEONS. ' 

, Prepare them a^ for roasting. Lay two or.tbree very thin 
sKces of salt pork upon the bottom of the stew-pan, lay the 
pigeons upon the pork, dredge them with flour and pepper, 
cover closely, and let stew, ten minutes^ or Mit) til a little 
browned; then turn them over, put the pork on top,'dredge 
with a little flour, and when they are well browned, add 
haFf a pint of yrater, poured in gradually, — stirring qpn- 
stantly. When M is in, taste it, and season to your liking.; 
give it CMie boil-up, and serve^ with the gravy poured over 
them; garnish with parsley. ' 

- WOODCOCK. ' ^ 

Skin the head ^nd neck of the bird", pluct the feathers, 
and truss it by bringing the beak of the bird under the wing, 
and fastening Jhe pinion to the tfiigh; twist the legs at the 
knuckles and press the feet upon the thigh, bind ^the bird 
with strings to the spit, put a piece of bread Under each 
bird to catch the drippings, baste with 'butter, dredge with 
flour, and roast fifteen #r twentyminutes before 9 sharp fire. 
When dorte-, cut the bread in diamond shape, each piecp 
large enough to sland one bird upon, place them aslant on 
your. dish, and serve with gravy enough to moisten the 
bread,.serve some in the dish and some in the tureen ; garpish 
. with slices of lemon. 

• ^ ' ■ . • SNIPES. 

Snipes are similar to woodcQcks, and may be served in th6 
same manner ; they will require less time to roast. 

REED- BIRDS. " ^ 

Pict and draw them very carefully, secure them to a 
wooden skewer by strings,, salt and* dredge -with flour, and 
roa^t before a quick fire, ten or fifteen Inmutes. Serve on 
toa^t, with tutter and p^ppej. < 

Ree.d birds may be broiled ir— Cot them opeft throifgh the 
* back> put them on a gridiron over a quick fire;* salt, peppfT, 
and butter them, and serve in a. hot dish with tomatoes.' 

The season for reed birds is from the first of September 
to the middle of October. 
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EGGS TaaoiL. 

Piit the eggs into boilieg water ; if you like them done 

.quite bard, boil theia five minutes; if you like the white 

hard, and the yolk soft, boil four inintrtes ; if you like the 

white only set, boil three mintites; if you boil them. fifteen 

minutes, they will he very mealy aod soft. 

EGGS TO FRY. 

. Break the eggs and drop them se|»arate1y into very hot 
fat, let fry one minute, then drip some.of^the hot fat aver 
them ;^ do not turntheid; thr.ee minutes will fry- theni; serve 
on slices of ham. - 

' EGGS TO CODDLE. 

Break the eggs and slip them separately; so as not to 
break the yolks, into a .stew-pan of boiling water; let the 
whites just set, .then ta^e ,them up in a skimmer> draia off 
the water> and serve on slices of buttered toast. 

' ' ' ■' EGGS TO POACH. 

Break the eggs inti>a clean spider, well buttered; add a 
little salt and half a pint of milk to eight eggs; put the 
spider over the fire, and beat, the eggs and miUc until th^ey 
begin to harden, then wnth a spoon or broad-bladed knife, 
scrape them up from the bottom, remove the spider from the 
fire, and continue to seraph until done'; serve with buttered 
toast* 

EGGS AND TOMATOES. 

Peel j$ix tomatoes and cut tWm in slices into a stew-pan, 
add .two table-spoanfufs of, butter, a little jsalt and pepper; 
when they begin Xo stew, break in six eggs, stir w«ll, and 

serve. This is a nipe dish for tyreakfast. 

■ .. ^ 

PI-AIN OMELET. 

Break three egg« into a bowl arid beat them until they 
are of orie^color, add- pepper and sall^ and spread the egg 
very thin in a Hot, buttered pan over the fire; as. soon as 
*tl\^'egg begins to set^ roll it up carefuljy, by putting.a broad- 
bladed knife under one edge, and turning over and over un- 
til it is all folded ; serve it hot. 
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. PARSLEY OMELET. 

Chop sorot parsley very' fine, and mix it with three beaten 
eggs, salt, and pepper: heat very hot two takle-spoonfals of 
butter in a frying-pan, pour, in the €gg— ^spreading it tbin^ 
and immediately cofBmenoe folding it np^ as above ) serve hot. 

Omelets maybe seasoned with onions, h&m^ atid sweet 
spices, and cooked ^s above. ' \ 

friar's omelet. . '' 

I^eel and quarter -six apples, stew them imtil' quite tender, 
then two t^ble-^poonfuls of butter, two of .sugar, and three 
eggs; beat.tlie whole well -togethW, and fry as an omelet, 
or sprmkle with bread crumbs and bake in a buttered dish. 

BREAD OMELETS 

Put into a stew-pan a tea*cup of bre^d crumbs^ a tea-dup 
of creamj a-spo^ul of btittfer, with jsalt, peppery and nut- 
meg: wh^ the bread has absorbed the cream brcat in the 
eggs, beat them a 'little with the mii:tur^, and fry like, plain 
omelet. , - , 



' ^ 
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CHAPTER pi. 

VEOETABLE8, SALADS, AND QAR^JI8HE9. 



AKTICHOKES. 



• AVash, trim, and put them into bqilhig water for twb or 
-three minutes, to take off the skin; when this haslieen res- 
moved put them into plenty of boiling \yater with a tdble- 
spoonfui of. salt, .and boil till tender, which will be from 
thirty to forty ihinutes, according to their size. 

,Raw artichokes are very good pared, sliced, and eaten with 
pepper, salt^and vinegar upon them. 

ASPARAGUS. 

_ ' Select th'e large green stalks, wash them carefully, cut off 
from* the white enti, making all of one length, tie in bundles 
of twenty Or thirty^ put them into a pot of bbiKng water 
witt a table-spoonful of salt ; let thetn boil slowly twenty 
minutes ; take thein up with a skimmer and lay them', with- 
out draining, upon slices of toast bread well buttered; lay 
two bunches upon one dish with their points together, take 
off the tapes, and serve. * 

^It is well to stand the bunches upon thefr white end, in a 
broad pan, in the pot in which they boil, as tb^ white end 

, requiries mbi^e boiling than the other. 

Another mode of cooking asparagps is to eiit it into bits 
rtne half an inch long> and boil the lower eErda- ten minutes 
before the points are put in-; \hen put in the points, and boil 
ten minutes more: serve as above*. 

BEANS. . / 

S^tring BiariSy whiclj are the earliest,- are the pods before 
they are 'filled by the bean# The Cranberry is Considered by 
many the best, but there is an earlier Yariety which does not 
(Kscolor the water, and is, I think,, quit6^ a$ acceptable to 
most pialates. . _ - 

To boil them:— Break off the end that grew to the vine, 

8-» . . 



90 *THE PRACTICAL -COOK BOOK, ' / 

drawing off at* the same time the string uppn the edge; re- 
peat the same process from the- other end; cut them with *a 
sharp knife into pieces. haU* an inch long, and boil them in 
soft water. They, usually require; one hout's boiling,— bnt .^ 
this depends^gpon their age and freshness. When quite ten- 
der add a handful of salt, drain through a colander, and ^serve 
with butter upon ihem. 

LIMA AJSay KIDNEY BEANS. - 

These- beans should be soaked an hour in cold.^ater*be- 
fore^oiling; then drain them, put them into boiling water >^. 
^ a little more than enough to cover th^m/and boil Ihem -till 
tender,— ^serve* with butter. and salt upon them. 
. . These beanft are in seaison' from the last of J^ily to the last * 
of« September. There are several oth^r varieties of bean^' ^ 
used as summer, vegetables, which are cooked as above. 

BAKED B£ANfi(» 

The species of bpdns used for bakmg is called the white 
field bean. There are two varieties,— the large, and the 
small, or pea-bean, — the last is cpnsidered the "best. . 

Soak one quart in cold, soft water overnight; the next 
morning, remove' the water in which the beans have soaked, 
and wash the beans in fresh water; then. put them into a 
pot with 1>wo quarts of cold water, set the pot over a slow 
fire, and let simmer two hours, then score one and a half 
pounds of fat salt pork, and put it into the pot, concealing 
it, except the rind, in the middle of the bean^; .pour in a 
tea-spoonful of salt, and. water enough to cover the pork apd 
beans, set the. pot in a hot oven and bake six hpurs; if - 
the water Wastes sp that the beansi become- too dry, adq. a 
little moce«^ ^ ' ., ' ^ 

Baked beans, after having ^^tood- a day or two, are very 
good warmed over. Jn.some parts of N^w Englafad they 
are considered indispensable at* a Sunday breakfast. - 

Lim^a apd kklhey bea))s,.and othervarieties, are sometimes . 
dried and bak^d as; above; -they cook in a shorter time than 
the white field bean* . . • ; . 

^ -BEETS. • - " 

The turnip bbod-beet is considered- the best 'eatuig, and, 
next to that) rhe long blQod4)e^t. * Beetssfeotild be washed. 



z' 



VEGETABLES;. SAtADS AND GARNISHES. 91 

lightly, Jii order that the Httle fibres about them be not 
broken off; if* they are broken off the beets wilj lose* their 
color by boiling. 

Put them into hot 'water and boil until quite tender; a 
fresh beet wilJ boil in half an fiourj and the longer the Ineet 
is from the ground, the longer it vv ill be in^Cooking ; in ^^in- 
ter two hours is not too long to boil a large one. When the 
heets are done, immerse them for half a minute in cold Water 
and rub off the skin whole; this can -be done immediately, 
without burning yourself, 'but if you hold -the beet l«n&> you 
dip it again ijl cold water, and repeat the process. 
• 

BBOCCOLI, 

Wash it carefully, cut o.ff the gre^n leaves and the hard 
stalki ^nd boil in salt and water— if a large- one — twenty 
cokiutes ;. send to table with butter poured oyer it. , 

CAULIFLOWER. 

Wash it carefully", SO as n<^t to break off the sprouts, tie 
the green leaves up and oyer, the floEwer, cut off the bard end 
of the stem,,b(Ml in plenty of water with* a little salt,7-a 
large head will boil in twenty minutes ; remove it from the 
water into a cdander ; with a sharp knife cut off the leaves 
and stalk, so that the flowers will lie flat in the dish, pour 
a little butter over it, and serve hot. 

- ' / . CABBAGE. - -. 

^ Great care is requisite in cleaning a cabbage for boiling, 
as it frequently harbors' nuiriepous insect's. The large drum- 
head cabbage requires en hour to boil; the green isavory 
cabbage .will boil m twenty minutesi . Do.ndt let. a cabbage 
boiltoo long, — by a long boiling it becomes watery.. \Re- 
move it from the water to a colander to drain,^and.serve with 
drawn butter^ or butter poqred ovejFit.' 

Red cabbage Is u^d for slaw, as ;i» also the white^nter 
cabbage.J For directions io prepare these varieties,- see arti- 
cles slaw. and. sour x^rout. ^ 

X carrots. - • • 

Q^rrots are seldom cooked as a separate dish ; they may, 
however, be boiled yery suitably as an. accompaniment to 
corded beef or pork. Boil, .without peeli.og« twoiiours^ 
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* * - • 

remove theii: skin, cat them in slices, and serve vrith butter 
and salt on 'them. For othe;* modes 'of cooking then),. see 
Carrot Puddings, Soups, ^hd Ragouts. 

COHN. 

Take ihe ears of green corn, before the inilk is set or the 
skin on the kern.els is hard, put them into boiling>'ater with > 
ajittle salt, -and So^ fifteen minutes. 

Or,* cut the kernels from the cob with .k sharp knife^put 
them iui.a bag; and boil in-watfer ten miputes'; serve with" 
butter anc} a little salt 4sprinkled over them/ 

The sweet corn is the best for the table> but.is not fit to 
pick as early a^ some other varietiei^. 

^ C£X4£Rx • 

Wash and clean the heads, cut them in conveniexit pieces-,, 
and stew in very little water for half an hour ; serve on toast, 
and pour butter over. 

Celery is used as ?L salad, — ^see Salads. .._ 

CUCUMBEES. 

Cucumbers may be cut in slices and fried. English peo-_ 
pie boH them« but they are usually prepared iii America as 
a salad. -' • 

Take those that are half-grown, pare thpm, cut them iii 
thin slices, sprinkle them with pepper and salt, arid pour over 
them a little vinegar, and sweet oil if you like it, 

* .DANDELION. 

Dandelions should be gathered while ihey are in the bud; 
Pick' and wash them' carefully, cut off the roo'te, and boil 
them in salt and "Water till tender,--; twenty minutes is a sufr 
ficient time to boil them; let them, remain nhcovered while 
boilingi in ordfer that' their natural color may he preserved ; 
when done,drsuntben^ through a colander, cut them through 
three or four times, put plenty of butter on, and serve hot^ 

• . . EGa^LANT, 

Take fresh, purple egg plants of a middling size^ cut them 
ID slices of aquailerof an- inch thick, and^ soak them for 
half ^n hour in cold water, with avstea-spoOiiful of salt in it. 
Have jeady some &a)5ker or bread cruth'bsLand one beaten 
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egg; draiiKoff the water from. the slices,. la^ them on a nap* 
km, dip thciB in the crumbs and then in the egg, put an- 
other coat of crqmbs on them, and fry them in butter to a 
light brown.. The frying-pan must be hot before the slices 

• are put in, — they will fry in ten minutes.. 

You. may p?ure them before you put them into tfie fryihg- 

- pan, or you may pull the skins off when you take them up.. 
You-must not .remove them from the water until you are 
r^ady to cook them, as the ^ir will turn them black. 

A jiother method is. to parboil them whole, th^n peel them, 
^ut thenb in slices half an inch thick, ajsd proceed as above. 
But I think' the first mgde is- preferable, ad they are apt to 
be bitter when parboiled. - ' . . 

" . ENDIVE. / . 

Endive is usually prepared as a salad, but some 'persons 
like it cooked a^ a vegetable. , ' , • 

After washing and carefully picking the heads, put them 
into boiling watier with a table-spoonful of salt, and boil till 
tender; keep the pot uncovered while boiling, in order to 
preserve their natural color ; when done, remove 'them to a 
colander, press out all the water, and serve them hot with 
coddled eggs and butter over them. '. . . 

( HOMINY. 

Wash well fhree tea-cupfuls of hominy in xold watfer, turn 
off the water in which it is washed, and add one quart of 
clear cold water, in whipb let it soak over night, or as long 
a6 is convenient ; then put it over a slow fire, and stir it 
frequently, until it begins to boil; let it boil until the water 
has disappeared ; just before you take it from, the fire, add a 
tea-spoonfuhof salt } it may. be served with butter and sugar, 
or eaten with meat, seasoned with gravy, , \ 

• - ■ MACARONI. 

Macaroni is very generally used as^ a vegetable. Wash it 
lightly in cold water, and break it in pieces of equal length 
convenient for your dish ; put it into a stew-pan, with barely 
enough water to cover it, spt it over a slow fire, and let it 
boil ten minutes, then add a little salt and a tea-cup of milk, 
and let it continue to boil until quite tender; then pour it 
into your dish, put a table-spoonful of butter over it, grate 
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some old \;bees^ upon it, brown iTwith a salam&nder or a 
red hot shovel> and serve. 

. ' ' . MUSHROOMS. 

Mushrooms are so rare in this country, that they are sel- 
dom seen bpon^the tables of private families. Their flavor 
resembles the flavor brati oyster. They may be broiled on 
a gridiron and seasoned with butter; but the most common 
mode of cooking them, is to stew them in a very little water, 
with a little butter, salt, and pepper, and then thicken the 
gravy with a little flour. They should jiot' be allowed to 
boil more than three minutes. - 

ONIONS* \ , 

, The white silver-skins are the best species. To boil - 
them : — Peel ofi* the outside, cut off the ends, put them into 
cold weker and into a stew-pan, and let them scald two mi- 
nutes ; then turn off that water, pour on cold wSter,- and 
boil slowly till tender, which will be in thirty or forty roi- 
nutes^ — according .to their size; wh^n done, dr^in th^m quite 
dry, pour a little melted butter over them, sprinkle them 
with pepper and salt, «nd serve hot. x 

Onions are very nice fried in butter. Many people like 
them roasted, by burying them in ashes without removing 
the outer skin: when roasted pull off the skin and season 
them witlisalt and butter. : ^^ 

OYSTER PLANT. 

. Foe directionsL for cooking .oyster j>hnt, see Salsify. 

- * - PARSNIPS. 

* • Large parsnips require one and a half hours to boil. When 
done,: pare off the skin, split them'in halves, and put hutter, 
salt, and pepper on them. 

Parsnips are^very nice cut in slices and fried in butter, on 
a hot griddle, till brown. . 

Parsnips^ are improved by remaining in the ground all 

winter.. 

* ■ ' - .■ • - 

- As green peas lose much of their sweetness in washing, 
they shofuld be kept clean enough not to require it. In shell- 
ing them, be careful to let no dirt or bits of pod^ mix with 
them." 
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•Put them irtto warm wat^r — just ' enongbr to lcte{> them 
from burning,-*add a little salt, and let them boil slowly 
until tender; youn^ peas will cook in twenty minutes; when 
done, put a large piece of butter upon them^ and serte with 
boiled pork^ or roast lamb. . ' ' 

'Dried pe^s are very good for soups and porijdges. See 
Pea Soup. . \ 

POTATOES. 

Potatoes are best when perfectly ripe ; new potatoes are 
not fit to eat until fully grown. The water in the boiling- 
'pot should always boil before the potatoes are put in. If 
the potatoes are to- be' boiled with ttie,ir.skin on, they should 
have a bit cut from each end to allow the steam to escape 
when taken from the pot. ": 

" New potatoes require but twenty minutes to boil ; when 
they have been long out of the gfound, a longer time will be 
required to boil them ; when boiled enough, turn oflF the 
water, sprinkle salt upon them, shake the pof, place it close 
to the fire for two or^ three minutes,- to dry the potatoes, and 
then dish up. They- should never be sent to the table with 
their skins on. Old potatoes should be. pared and soaked in 
water for an hour before boiling. 

Potatoes may be served in various forms. When boiled 
tender put two or three — according to their sizfe — in a cloth, 
and pound them with a wooden spoon; then squeeze them 
tightly, and drop them upon your dish in a white ball. 

Or you maiy make them iip in the form of p, pear, egg 
them over, and browp in the oven. . . 

Or you may mash them with a little tnilk, butter, and salt, 
and make them into any. form you prefer. 

Of 'you may slice (hem, and warm, thei^ in a soup of milk, 
butter, and salt. 

Or you may slice them, and fry thera with a little salt 
sprinkled over them. 

Potatoes are essential to every dinner,, and an ingenious 
cook will vary the manner of serving them indefinitely. To 
eat with roast pork, they should be baked or roasted in the 
ashes. 

SWEET POTATOES. - ^ '• , 

. Sweet potatoes should never* be pared before cooking. If 
you wish taboil them, wash them clean, cut a. bit from each 
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end, andvboil 'in clear water^ Tvithout ^It;. the water in 4he 
hoiling-pot sh<iul4 always boil before the' potatoes are put 
in; large potatoes- f^qiiire one -hour to boil; whea-^alf-done, 
pour 6ter .them a pint of cold water. 

If you wish to bake-them, they will cook much more nicer 
ly in the ashes than in %e o«en. If they are of a large size, 
give tbemap boor and a half ^to bake^ and do not let their 
skin-scorch.- \ : \ • 

Boiled sweet potatoes are very good- cut in slices and 
boiled on the gridiron ; they, may be made ipto puddings and 
pies. . . ' ^ ^ ^ 

Southerners jprefer sweet potatoes when they have a synip 
between the skin and the meat, which they call honey; they 

do not lilfe what the Northerner^ call f7i6a/^ sweet potatoes. 

" • - ' . 

RICE. ■ ' 

To boil rice i-^Wa^h the rice in changes of water until 
it ceases to discolor the water; then to two cups of ride add 
four cups -of boiling water^'let it boil ten minutes, add a tea- 
spoonful of salt, let it boil five minutest more, and if all the 
water has not disappeared, take off the cover and set the dish 
by the side of the fire, where the rice will dry; if alj the 
water has disappeared, jdish the rice immediately; never stir 
rice while it' is boiling, as stirring will make it adhere to the 
cooking dish, 

SALSIFY. 

Scrape and wash the roots, cut them in thin sli<:es, and 
stew in Walter enough "to cover thert; they must be kept 
covered dosely, as exposure to the air turns ^hem Hack; 
they will cook in twenty minutes; -when done, add butter, 
•pepper, and salt : thicken* the liquor with flour, and serve hot 
in a cohered dish hot.. 

-SPINAck. 

Cut off all the roots, and put it. in boiling water with a 
tfea-spoonful of salt; let it boil ten or fifteen minutes accord- 
ing'toitsage add fCize ; when done, drain through a colander, 
and serve witb codciled eggs laid on top, a spoonful of but- 
ter, and a Kt tie salt. - • 

0r, when the* spinach is.boiledi you may chop it, and dish 
it in sippets of buttered toast, seasoned with pepper ajpd salt. 
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. . ' • SORREL.- ,"•.''* * " 

Sotrel may be' treated" as spinacB, afiove*' -Jt is a very 
good salady uncooked, 

SUMMER SQU^Sa. . ' 

Summer sqaasb should* be boiled. in a -cloth thirty minutes ; 
when done, squeeze' out all the water before you remove the 
cloth ; then mash fine, with a large .piece of butter and .a 
little salt; put the whole into a stew-pan and heat it over 
4he fire, stirring continually; when quite hot, serve in a co- 
vered dish.- ..-/'; 

WINTER SQXTASH. ' ' 

The best kind of winter squash is. the small marrow 
squash. Pare them, cut them in pieces of convenient size 
for the slew-pan, and stew them over a slow fire with just 
water enough to cover them when done, — mash the squash 
in the stew-pan very smooth, add butter and salt to it, and 
set it over the fire to heat; when ready to dish, tufn th.e 
stew-pan bottom upwards, and pour the squash upon the 
dish. ' ~ • 

■ , SUCCOTASH. 

• - 

Take one dozen ears of sweet corn, cut off the kernels, 
and boil the cobs in three pints of water ; wash one quart 
of Lima, or other fresh-shelled beans, and- put theip into the 
water with the cobs ; scald one pound of salt pork, and add 
it to the. beans apd cobs; let the whole boil together three 
quarters of an hour, then take out the cobs„ add the kernels 
of corn previously cut from them, and let the kernels, the 
t)eans, and -th^ pork, boil togeth^; fifteen minutes ; when 
done, there should remain water only s\ifficient to keep them* 
fronr burning, in the pot; serve the pork on a flat, and the 
succotash in a deep dish. . , 

Succotash is a favorite dish in New England ; some pre- 
fer it without the salt pork', ill that case, butter anrdsalt must 
he added when the succotash is dished. 

V TOMATOES. TO STEW. 

Select one dozen that are ripe and fair, pour boiling water 
upon them and peel off their skin, cut them in slices, put the 
slices into a stew-{>an, witbr a fe^ cfumbs of hte^i ^nd $ome 

9 
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salt and pepper; stew them over a slow fire, five minutes; 
takelh^m from the fire, add a large lump of butter, stir them 
well, and serve hot. 

TOMATOES, TO BAKE» 

Prepare theW as above,*— butter a baking-dish, and put 
slices of tomato over the bottom of the dish, with pepper and 
salt, then a layer. of bread crumbs, then a layer of tomatoes 
with pepp«r and salt, then bread crumbs, and so on until the 
dish is filled^ — set in a moderate oven and bake brown. 

TOMATOES, WNCOOKED. 

Uncooked tomatoes are very good, when peeled, sliced^ 
and ^eas6ned with pepper, sak, and vinegar. 

• ■ - * 

TURNIPS. . 

Turnip^ are a very watery vegetable, and should be put 
into boiling water and boiled constantly until done ; then 
drain oflF the water by pressmg the turnips upon a colander, 
mash them, season with salt, pepper^ and butter, and keep 
them hot over the fire, while you dish your dinner. 

Some perisons s^rv6 turnips sliced and seasoned. 



SALADS. 

The principal salad ip general use is lettuce. The whiti 
cos, or head lettuce, is the best. The endive is a species of 
lettuce ; the curled-leaf endive, when bleached, is verj^ crigp 
and nice. Cress, or pepper-grass, makes a good salad ;, ra- 
dishes are sometimes cut up with it. Celery is greatly ad- 
mired, .^and universally used as a salad. All these species are 
prepared for the table in the same manner. 

Let them be nicely picked and washed, rthen jut them into 
sm^ll bits, but do not chop them — as chopping injures their 
color.. . The most simple mode of dressing is in the following 
proportions : — With the hack of a wooden spoon mash the 
yolks of two eggs boiled hard, to which add ope tea-spoon- 
ful Qf salt'afld two table-spoonfuls of the best olive oil ; rub 
these ingredients togiether, until they are well mixed, then 
add one table^spoonful of brown sugar, and oncof mustard 
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flour; stir tie mixture well, anddrop into it enough sharp 
vihegaf to make a liquid^ — stirring all the time; .this dress- 
ing must not be used until the salad is feAdy-to serve, as the 
salad will wilt soon after it is poured upon it ;, if more vine- 
gar is 'needed, let it be added by the guest; -garnish the dish 
with the white of the eggs cut in rings. ^ 

CELERY, UNDRESSED. 

ft 

. Celery is sometimes sent to the table without dressing. 
Scrape the outside stalks, and cCit off the green topis and the 
rootSji lay it in cold water until near the time to serve, then 
thanse the water, in which let it stand three or four mi- 
nutes;, split the stalks in three, with, a sharp knife, b^ing 
careful not to break them, and serve in goblet-shaped salad 
glasses. 

CHICKEN SALAD. ' 

Chicken salad, is prepared by cutting up a boiled or roasted 
chicken in pieces an- inch square, and mixing them with an 
equal proportion of th^ celery or lettuce, prepared as above. 

LOBSTER SALADS 

Lobster salad is prepared as chicken salad,^r--substituting 
lobster for chicken. ^ 

COLD SLAW. 

Wash. and clean a fresh cabbage, shave down the head in 
very thin slips, with a sharp knife, and^ put it into the salad 
dish; then prepare the following dressing:— ?Stir gradually 
into a table-spoonful of mustard nour, one large table-spoon- 
.ful of the Best olive oif; when the mustard has absorbed all 
the oil add a tea-<spoonful of salt, a little Cayebne, and the 
yolk of two eggs boiled hard, mix them- until they are of 
the consistency of soft butter ; then stir into the mixture a 
tearcupfuhof cold vinegar, and pour this dressing over the 
cabbage, just as it goes< to the table^ the cabbage will lose 
its freshness by standing a long time in the (jressing. 

WARM SLAW.-. r " ' 

Cut the cabbage as for cold slaw, — a hard red cabbage is 
best ; then put into a sauce-pan -a quarter of a pound of but- 
ter, two gilU of water, three gills of vinegar, a tea-spoonful 
-of salt, a little Cayenne, and, if you- like it, a garlic minced 
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fioe; let the whole come to a boil/ then pour k boiliog hot 
over the- cabbage and cover it closely five or ten minutes, 
when it will be ready for the table. 

SOUR GROUT. 

< . 

As this preparation of cabbage is .considered a preven- 
tive of sea-scurvy, on long voyages, an account of the pro- 
cess of making it, furnished by an ingenious German gentle- 
man, may not be unacceptable. 

Select the soundest and most solid ca1)bage, and$ wjth.^ 
sharp knife, shave thepa very finely, — as for cold slaw.. Pack 
the cabbage (huiS ^prepared An a barrel, in layers five or six ' 
inches deep; between the layers strew a handful gf salt and 
a handful of carroway seeds; in this manner fill the. barrel, 
ram. it down tightly, put a strong cover over it, and a weight 
upon the cover. After -standing in this condition for three 
or four weeks in winter, and two or three weeks in summer, 
the cabbage begins tafernlent,-*-and it is hot fit for use un- 
til the fermentation hasentirely subsided. 

Not a drop of vinegar is employed in this preparation, 
and it is considered by many a delightful dish. If you pre- 
fer the' sour crout highly seasoned, you may add mace and 
allspice to your tast^. . : ^ 

The. Germans write Sauer Kraut, or Sauer Kohl; that is, , 
Sour Herb, or Sour Cabbage. 

DRESSING FOR SALADS. 

Mash Rftely fhe yolks of three eggs, which have been 
boiled fifteen minutes ; rub into them half a tea-spoonful of 
mustard and a little Cayenne pepper, then mix in two table- 
spoonfuls of olive oil, then half a pint of good cream, and 
lastly, three or four tablcrspoonfuls of vinegar, — pass' the- 
whole through a fine sieve, and gerve. 

MONTPELLIER BUTTER — FOR DRESSING 4SALADS. 

Boil six eggs' quite hard, when cold put tlie yolks into a 
mortar with four anchdvies Well-washed, two table-spoonfuls 
of capers; ^x gherkins, a little salt and pepper, thrfee table- 
spoonfuls* of Tarragon vinegar, pound ^all together, adding 
the yolk of a raw egg, until it becomes a stiff paste, moisten 
with vinegar, rub through a hair sieve, and keep it upon ice 
until wanted. 
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GARNISHES. 

Parsley is more generally u$ed than any other garnish. 
It is sometimes dipped in very Iwt fat, drawn out immediate- 
ly, and dried on a napkin or papery when thus prepared^ it 
is called crisped parisley. It is sometimes chopped very 
fine, and arranged in dusters around the dish. It is some- 
times. boiled in water two minutes, and spread over the diah. 
It is sometimes used in Its natural state to adorn cold meats. 

, HpRSE-aADisH, either grated of cut in fine strips, is very 
much us^d as a garnish; , It may be kept, prepared in bot- 
tles, all the year. ' 

Carrots,' boiled and sliced, are sometimes used to garnish 
boiled beef and mutton* 

Barberjeiies and ciTRRANT JELLY are garnishes for mut- 
ton, venison, and game. 

Lemons and orang)e:s, in thin ^slices, are garnishes for most 
kinds of spiced meats, for veal, calf Vhead, and game. 

Minx is a garnish for lamb and rabbit. 

Pickles, of various kinds, are garnishes for all meats and 
fish. 
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CHAPTER XHI. 

PICKLES AND CATSUPS. 

BUTTEHNUTS. 

^ When the butternuts are greeii and soft, and yon can easily 
pass a pin-head through them^ which in New ISngland is 
usually the first week in July, they are in a fit state for pict- 
ling.^ . y • .^ , 

Put them into a strong brine of salt water, and let them 
soak three days; then take them 6ut,.and with a stiff brush 
remove ail the roughness from their, outside ; if the brush 
does nof remove it, use the, bowl of an iron spooq; then lay 
them in a tub and pour a hot-brme of salt and 'water over 
them; in this new brine let them soak three days; then r^- 
ipove them; wash them in cold water, and soak them in 
clear water twenty-four hours. Make a mixture of one 
table-spoonful of whole cloves, one do, of mace. One do /of 
white mustard-seed) one -do. of allspice, one do, of grouhd 
cinnanjon, stirred into one gallpn of goad cider vinegar; add . 
one red pepperrpod to this mixture, and put the whole ovfer 
the fire, and let it just come to a boil. Drain the butternut^ 
dry from- the water in which they stand, pour, this bailing 
mixture upon them, cover them, and let them stand* a few 
day§; then^ taste the liquor,, and if it is lively and good, 
it will need no more scalding, but if it is flat and rather in- 
sipid, ppiir it off, scald it again, and return it hot to the 
butternuts. It you use the best'cider vinegar, the pickles 
will need no more care, and will be fit for use m tbreetnonths^ 
They will keep best in>lass jars, covered clogely. 

English walnuts, may be prepared and pickled as butter- , 
Huts. 

CUCXJMBilRS AND GHERKINS. 

Cucumbers and. gherkins that are pickled together should 
be all of- one size. If you-wish a'variety of ^ize§, you had 
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better pickle the different sizes.'in different" lots: If they 
are gathered from the vines at different times, keep them 
in salt water until you have enough to pickle, then rinse 
them clean in cold water, being careful not to break or bruise 
them; put them in jars, pour a bol, strong brine of salt and 
water upon, them, and let Ihem stand in this brine two days; 
theil take ihem from the brine, rinse them in cold water, and 
let them drain three or four hours; then boil a sufficient 
(quantity of the best rider vinegar^ with a bit of alum of thje 
size of a walnut, and a tea-spoonful of allspice; pour this 
liquor boiling hot upon the cucumbers, cover tb^m closely, 
and set away-for use; in two* weeks t\iey oudbt to* be gopd 
pickles*. The brine in which they were sodded will do 4o 
feeep fresh cucumbers in, until you are ready to pickle them. 
Barberries^ green peaches, young bean-pods, radish-pods, 
gr^n grapes, and articbokedi-may. be pickled ui tbe same 
mdnner as cucumbers* 

CAULIFLOyrEB. , ' .. . - ' 

After cutting off al):the green leaves, put^he cauliflower 
into boiling water with a good supply of salt, and boil three 
minutes only ; take them ou{ of the salt and water; dip them 
in clear cold water one minute, to send the heat to the heart 
of the cauliflower; cut them in pieces, convenient to be put 
info your jara; make- a mixture of one table-sppOnful of mace, 
one* do. of cloves, one do. of allspice, One do. of ginger,- two 
do." of white mustard-seed, and a red pepper^-pbd with every 
gallon, which it is necessary to use, of the best cider vih^r 
gar; let this mixture boil, and then poUr it, boiling hot, upon 
the pieces of cauliflower ; cover thejia closely, and ^t them 
stand one weeky*-<hen pour off the liquor, scald.it, retXira it 
again hot to the cauliflowers^ and in twenty-four hours the 
cauliflowers ought to be good pickles ; then put them' into jars 
ready for \ise. - * 

The best cider vinegar shouts be, used, and i£it is. not 
perfectly clear, it will discolor the cauliflower.. 

Broccoli may be prepared in the same manner, but is not 

asliandsome, when pickled,' as the white' cauliflowers^ 

» . • 

. MANGOES. - . - 

'■.,-■ 

Select small, half-^rdwn musk-melons, free' from defects 
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and bruises, keep them in cold salt and water until you have 
gathered all that you wish to pickle. Z^- 

Make a strong Brine of salt and water, pour it boiling hot 
over the n^angpes, and Jet them soak in it one week. 

In the mean time provide the fdllpwing dressing for every 
fifty mangoes :-^Ofae pound of horse-radish, one half a pound 
of race gmger, one quarter of a pound of cloves, one quar- 
ter of a pound of mace, on^ ounce of stick cinnamon, one 
quart of white mustard-^eeds, one quart of pickled beans, 
one quart of pickled grapes, .fifty pickled onions,, fifty small 
cucumbers, and one dozen green limes. 

Al the end of one week take the melons from the, brine, 
cut a rouna. piece out of the side of each, and with a small 
wooden spoon scrape out all the seeds from their inside; then 
fill each melon with a portion of the above ipgredients, put- 
ting one onion into each melon ; when every mielon is thus 
fil)ed, put them all into the pickle tub, and pour over them 
boiling vinegar, which has been boiled with two r^d pepper- 
pods, ill sufficient qjuantity to cover them; then set them 
away, and let them stand six months before using.* 

NASTUBTIANS/ 

Gather them before the seed begins to harden ; pour over 
them boiling vinegar, with a little salt in it; and, when cold^ 
bottle and cork them tightly. * When thus picjded, they wiU 
k^ep a year, if- the vinegar is good. They are in all re- 
Fplects equal to capers, for sauces, and are. cultivated with 
less trouble. '. 

0NI0JB7S. 

Select 3mall sllver-skins of equal size, peel off their outer 
fikin, apd scald them three times with boiling salt and water^ 
allowing them to cool after each scalding. Then put the 
onixsns into a pot, pour boiling, vinegar upon them, cover 
them closely, and place them aside for use. They ought to 
be good pickles in two weeks. 

PEPPEBS. 

Pick the peppers late in the season, justi)efore they be- 
gin, to tarn red; 'soak them ten days in a strong brine qf salt, 
and water; then, if they have a good green color, remove 
them fro;n ihe brine to clear cold water j in which let theto 
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soak 4wenty-four, hours; if ttey ^v6 ,m)t a good green 
color^ theyiwill get.it b; k scaldiog in the brine; drain them, 
and if you wish them very hot, pact them, away-whole in cold 
vinegar;. if you wish them tery mild, remove their seeds- 
scraping them out through a slH cut in the side of «ach pep- 
pery and pack them in vinegaV. Th^y ought' to be good 
pickles in eight weeks. . . 

You may, also, fill the peppers with red cabbage cut fine- 
ly j' then pour boiling i^inegar over tliem, — when/c'ool, pack 
them, in jars, and they will keep for years. - 

• ' • ' '. • ' . • 

PieCALILLi; 

Piccalilli is a mixture of all kinds. of pickles. Select 
pickles, from the salt brine, of a uniform size and of various 
colors ; — as small cucumh^rs, button onions, small bunches of 
cauliflowers, carrots cut in fanciful shape, radishes, radisk- 

f)ods, -bean-pods, Cayenne-pods, race ginger, olives, grapes, 
imes, strips of horse-radish, &c. &c.- 

Arrange' your selection tastefully in glass jaris,, and p6ur 
over them a liquor prepared, in the following manner: — Tb 
one gallon of whi^e wine vinegar add eight table-spoonfuls 
of salt, eight of mustard-flour, four of ground ginger,' two 
of pepper, two of allspice, two of turmeric, and boil all to- 
getner one minute; the mustard ..and turmeric must be mixed 
together by vinegar before Ihey are put into the liquor; 
when the liquor has boiled, pour it into a pari, cover it close- 
ly, and, when it has* become cold, pour it into the jars con- 
taining the pickles ; cove^ the jars .with c6rk and bladder, 
and let them stand six months — when they will contain good 
pickles. -' 

Piccalilli is an excellent accompaniment to many highly- 
seasoned dishes; if well put up, it will keep fdf years. 

If you like oil ib.the piccalilli, it should* b« braided with 
the turmeric and mustard-flour into the vinegar, and added 
with them to the boiling liquor. 

RED CABBAGE. 

Shave it finely, as for slaw; pack it in a pot in layers, 
sprinkling a handful of salt between each layer, and 4etjt re- 
main closely covered for twenty-four hours ; then cover it 
with boiling water and let it stand twenty-four hours longer ; 
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drain in a colander, and, when dry, prepare equal quantities 
of cloves, allspice, mace, and mustard sead ; grind the sjsiicesj 
and put them lo6sely into a muslin hag; put whole pepper- 
corns in the pickle-pot, and lay the red cahbage, with this 
seasoning, upon them ; coyer the whole with the best white 
wine vinegar cold. It must stand two weeks before it Js 
fit for use. ' • - 

Some persons pour the vinegar in hot, but I do not think 
the pickle will be as good. '^ 

TOMATO CATSUP. . 

Pour a little boiling water upon half a bui^el of ripe to- 
matoes, pull off their skins, cut them in slices, arrange thie 
slices in layers in a deep stone or earthen jar, sprinkle salt 
between the layers,:— allowing four pounds of salt to every 
half bushel of tomatoes, — rahd let them stand one week ; 
then put them into a stew-pah with one ounce Qf m^ce, one 
ounce of red pepper, one ounce of cldves, two grated nut- 
megs, one table-spoonful of powdered cinnamon, one of all- 
spice, one of ginger j boil the whole over al moderate fire 
until reduced one half in quantity; then strain it thrpugh a 
wire sieve, let it stand unul cool, bottle it, cork the bottles 
tightly, dip the tops into melted pitch and rosin, then iiito, 
cold i^ater, and keep in a cold, dry place until wanted. 
There will be about six quarts. 

■ -> - ..'•-■ ~ ■ 

WA;LNUT CATSUP. 

• • • 

Wash the shells of walnuts, bruise them^ slightly, pack 
them v^ith salt, in layers, in a stone jar, and let them stand 
two or three weeks, or. until they begin to ferment ; then 
pour them into a stew-pah, giye them one boil-up, strain oflT 
the liquor, add to every two quarts one ounce of allspice, 
one of giiiger, one of black pepper, one of cloves, one of 
mace, boil tbe whole one hour, let it cool, and bottle .as 
above. 

MUSHROOM CATSUP. 

Pack the mushrooms with salt, in layers,, ia a stone jar, 
l^t them stand three hours, then pound them in a mortar, 
return "them to the jar, where let them remain three or four 
days, stirring them oceasionally; then for every quart of the 
liquor add one ounce of pepper, and half an ounce of all- 
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spice^ set fbe jar ih a kettle of boiling- water and boil four 
bours^ then pour the liquor through a iihe sieve, and boil it 
until it is reduced one fourth; let it cool, and bottle. as 
abore. 

■ , SWEET PICKLES; 

Boil a pickle, made of one and a half pints of white wine 
Vinegar, three and a half pounds of sugar, with rn^ce, cin- 
namon, and cloves to your taste; pour this pickle boiling 
hot upoQ six pounds of ding'-stone' peaches in a stone jar, 
and set away m a cold place until wanted. 

Plums reqiiire five pounds .of sug^r to six pounds of fruit. 
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CHAPTER XIV. 



, FtOUR BISCUJTS, AND FLOUR CAkES. 



' GENERAI^ OBSERVATIONS. 

As there is no single article ofibod ifpon which the health 
and coinfort of 2i family 30 much depends as upon bread,, so 
there is none that required more attention and care in its pre- 
paration^ 

Good bread cannot be made from bad flour, ndr can good 
bread 6e satisfactorily made from good flour and bad yeast; 
and when both the flour and the yeast are-good, the bread, 
by want of skill or attention in the b^ker, may be spoiled in 
making. 

The dough,' as soon as it is-'raade, sKould b^ kept in a mo- . 
derately warm place until it begins to rise; it should then be 
removed to a cool place to give time ta the whole mass to 
become equally leavened. At the time the whole mass has 
l)ecome equally leavened, mould the dough. Take care to 
have' an oven properly heated to receive the dough; if the 
oven be too sloWy the dough will sour before it bakes. ^The ■ 
dough should' not' remain in the.pven a longer time than is 
necessary to bake it w6ll7. No definite rules, however, can 
be given for baking brfead^' but a good judgment, which is 
always an essential in (he- character of a good housekeeper, 
must direct when to put the dough into the 6ven, and when to 
withd'raw it. Experience will teach the aft of making go6d 
bread more successfully than any prescribed, rules. 

[D* If you have, unfortunately, obtained flour made from 
' grown grain, you may refctify the flour by adding to it a 
little pulverized alum, — say, .one ounce of alum to one hun- 
dred weight of flour. The aliim should be put 'into the 
dough after the sponge is raised. 

TO MAKE YEAST. 

Put a handful of dry Tiops into a stevv-pan with two quarts 
of water, and boil thirty or forty minutes ; then strain the 
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liquor on to a pint of wheat iIonr,4nto wbick youiiave mixed 
a table-spoonful of salt; stir the whole together until it is 
well mixed and appears rather tfiicl^er than batter 'for pan- 
cakes;. let it stand until nearly eold^ then stir into it half a 
teaTCupfu] of brewer's y.east,-or any other good and lively 
yeast; set it in a warm place until it. begins to rise, then 
cover it closely, and. set it in a. cold place.- 

"^^'en you wish Ta use any of the yeast, throw in a spoon- 
ful of flour, to give it something to five upon until you have 
occasion to 6p^n it again. If you wish to keep it a long 
tinid, you may thicken the whole wit)i Indian meal untu 
you b^ke itAa stiff dough, then roll it out to a quarter of 
an» inch in thickness, cut.it into small /cakes, and dry upon 
clean boards ip -the sun ^ they will dry quickly in a current 
of air.; when they have :become hard, pack them into a 
clean bag, or bor, and keep them' ia- a cool, dry place. 
One cake- of this yeast is sufficient to raise two quarts of 
flour made into dough ; let one cake soak in three table- 
spoonfuls of warm water, lentil it falls to pieces, 4ben add 
a little more water and flour enough to thicken it, let it 
stand until quite light, and use' it. 

WHEAT BR^AD. 

'Put thC'flour into, a targe bread-pab, make a hole in the 
middle of it and pour in the yeast in the ratio. of half a tea- 
cup of yeast to two quarts of flour} irtir the yeast lightly; 
then pour in your "wetting," either milk or watjer, as. ypu 
choose, — which use Warm in winter^ add cold in summer; if 
you use water as ** wetting," dissolve in* it a^ bit of butter of 
the size of an egg, — if you use milk, no butter is necessary; 
stir in the "wettingf^" Very lightly, but do not mix afll the 
flour into it; then corer the pan with a thick blanket or 
towel, and set it, in winter, in a warm place to rise, — this 
is called "putting the bread in sponge.^* In summer the 
bread should not be wet over night. In the morning'^dd 
a tea-spoonfiil of salt and mix all the flour in the pan with 
the sponge, kneading it well ; then let it stand two hours 
;Or more until it has risen quite light ; then remove the dough 
to the moulding board and mould it for a long time, cutting 
it in pieces and moulding them together again and again, un- 
til the dough is plastic under the pressure of your hand; 
10 
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their make it into loaves, put the loaves into baking-tiody lejt 
them stand ten or . fifteen minutes, prick th6i4 ,three or four 
times with a fovky bake ip a quick oven. 

If these directions are followed, you will obtain sweety 
tender, and wholesome bread.. .If by any. mistake the dOugh 
becomes soiir before you are ready to bake it, you 'can recti- 
fy it by adding a little dry supercarbonate of soda,* mould* 
ing the dough a long, time to distribute the soda equally 
throughout the mass. All bread is ^better, if naturally sweet, 
without the soda; but soua bei^ad yoa should never eat, if 
you. desire good liealthi . \ 

Some people use* Spalding, water in naaking.whe^t bread ; 
in that case the flour must be scalded and allowed to cool 
befgre the.yeast is added, — then 'proceed as above, fread 
made in this manner keeps moist, in summer, much, longer 
than when made after .the usbal mode. ' 

BROWK :dREAI>.- * . 

Brown bread is made of rye and Indian meal, in equal 
proportion^. Add salt to the mixture, wet it with water 
and yeast enough to raise it; the dough should not he made 
hard enough to mould ; \stir it with a spoon as thick as you 
conveniently can, put; it immediately into the baking-pan, 
smoothyOver the top. with your hand vTet in cold.watQr^.and 
let it stand until the top cracks^-7-then bakeit in'a hot oven, 
if a thick loaf, four hours. . . - . 

Sope people put mdasses into this bread, but molai^es,:! 
think, rejaders il unwbolesoHd.e "and. .unpalatable. . Good' 
Indian meal,' afid • sweet rye floury are mu<3h better without 
mola^es than with. , •* . 

- Another brown bread is n^ade by mixing one-third wheat, 
one- third rye, arid on^ third Indian, and proceeding as above* 

• BYE BREAD. 

Ryeferead is made as wheat bread ; but it requires longer 
kneading aiid slower baking* 

XH7CHESS COUNTY 3READ. - .• ^ » 

. Melt two ounces of butter in a pint of warm water; then 
add a small tea-spoonful of salt, one and a.half pounds of 
wheat flour, and two table-spooriuls of yeasty into this stir 
the yoUcs of three eggs, 'Well^^eaten^ and the whites of three 
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^gs» beaten to a^stilf frotfa-^these must • be the- last- things 
put in. Beat tlie whole well together, until the mixture will 
not adhere^ to the spoon; fill buttered paiis three quarters 
fiilK ^.et-aw«y_for three cr four, hours.to rise, and bake in a 
moderate oven and in the same pans in which the dough-haik 

risen. ^ . , 

• - • .. ' 

-COHN BREAD. . « 

Dissolve one ■ table-spoonful of buttier.in a quart of new 
milk, be)at two eggs light and ^dd them to the milk; wet 
your Indian ot" corfv mearwith this mixture, to the consis- 
tency of batter for griddje-cakes; add 'one tea-spoonful of 
salt and h§iTf a tea-ctip of yeast ; butter the baking-tins, put 
the batter in, and l^t sfand in a warm place one hour to rise ; 
bate one -hour in a hot oven. 

2.' Another mode of making Com Bread :j— .Mix with 
yo\ir meal a tea-jspobnful of soda, a tea-spoonfuV of s^lt, arid 
a table-spoonful of molasses ; wet the mixture with new milk 
to the consistency of hatter ^or griddle-cakes, put it into 
your tins and bdke immediately ; it will bake in four hours. 

3. Moth& mode :~I>is^oh€ pne table-spoonfpl of butter 
in a quart of milk,^dd four' eggs; well-beaten, and one tea- 
spoonful of salt ; stir in na^al enough to make a thin better; 
pour it, half an inch deep, in tp the baking-tins, and bake 
talf ^n hour. You may add two table^spoqnfuU of broWB^ 
- sugar to the meal; if you iike. , . ' 

• 4. j?no/Aer made':-^Mix one pint ^f*Indian meal with one 
tea-cup of wheat flour, and^add to the mixture one tea-^ 
spoonful of salt ; then put one tear^pdohful of sdleratus* into 
a pint' of spur milk, and stir this into the mixture;; pour the 
thin batter thus made into baking-tins^ to the depth of half 
an inch, and hake half an hour in a hot. oven. 

-RICE BUEAB. 

Boil, three table-spoonfuls of rice in a pint of water nntil 
quite tender; then pourthe rice upon a quart of wheat flour, 
add a tea-spoonful of salt, two table-spoonfuls of yeast, and as 
DQuch warm water as will make it a soft dough, let it stand 
in your baking-pans to rise; when light, bake in a moderate 
oven till done, which may be ascertained by running a wooden 
dcewer through the loai^ and if it comes out ^ dry and .clean 
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the loaf is done ; it shotild be baked a light bmwii) and eaten 
hot. • - 

GRAHAM, OR DTSFBPSIA BREAD. 

'< - 

' This 'bread is made'as whj^t breads using Graham fiour 
instead 6f fine wheat,- and mixings a. gill of molasses with 
every three quarts of flcpr. 

m 

KENTUCKTf INDIAN!cAKES. 

Put one quart of milk over the.firp ajid let. it come to a 
boil, then' remove it, and, white hot, stir iq gradi^ally as much 
Indian meal: as will m^ke a thick batter ; udd two ourtces of 
butter and a teaj^spbonful of ^t; st4r it well, and, when cool, 
add four eggs Well-beaten; when the -batter is thoroughly 
mixed drop it, in the manner of sbuek wheat cakes,, upon^ a 
hot griddle^ send to the table hot^ eat with molasses or 
butter and sugar. ^ , " - 

HOE CAKE. 

.Upon one.qiiart of Indian meal and one tea-spoonful. of 
salt, pour scaldmg water sufficient to make a thick batter; 
spread it upon a boards and roast each side before a hot fire. 
The name is derived from a former practice'of baking-it on 
a hoe, ' \, " ... 

, HARLEM CAKE. 

Dissolve, over the fire, one quarter of a pound x)f butter 
ia a pint of milk; then remove it from the fire, and add two 
eggs, (or the whites of three,) beaten lights a little salt, and 
three table-spoonfuls of yeast; stir in -enough flour to make 
a soft dou^h,. mix it thoroughly, cover it with a thick cloth, 
and set it ma warm place to rise; when quite light, stir in 
« tea-spoQnful of soda dissolved in warn) water; separate 
the dough into long oval cakes or rolls, knead^ each cake or 
roll separately, until the dough will not adhere to your 
hands; put them on a tin sheet or baking-pan, at a little dis- 
tance from each other^ cover theip again, and let them stand 
half an hour; then prick them with a fork, or cut a slit in the 
top of each and bake them; they are very good cakes for 
breakfast or tea. 

JOHNNY CAKE. 

To one quart of new milk add three eggs, a tea-spoonful 
of saleratus, one tea-Cup of wheat flour, and Indian meal 
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sufficienl to make a thick )>atter; ^'bake quickly in.panis jice- 
viously t)iiUered> and/eat warm with butter or milk. 

■ LONG ROLLS. 

. Dissolve thnee table-spoonfuls of butter or lard ia one pint 
of warm water, then add fOur table-spoonfuls of good yeast 
and a tea-spoonful of salt;. stir enough flour into thi^ liquor 
to make a. stiff batter, coyer it, Ind set it in a warm place . 
to rise;- when; quite. light, add one tea-spoonfiil of soda, dis- 
solved in,, warm water, and -ffour enough to make a stiff 
dough, knoad it long ai)d hard, cut it into 4on^ oval rolls^ 
and^ after moulding them into a good* shape, pu{them oii a 
tin sheet or baking-pan, at equal distance^ frpm each other; 
cut a slit in tjie top oi each, cover them^. and set them aside 
for half ah hour to i:ise ; th^n ba(ke them brown. ^ 

If you prefer to mix them in milk, you may omit a spoon- 
ful of the butter or lard, as directed above. 

KOl 1. FRENCH ROLLS. . 

' • Put two quarts of fine wheat flour into a bread-pan, and 
into the centre of it pour a pint of warm wat^r and a tea- 
cup of lively fresh yeast; stir it to a thin batter, sprinkle 
flour over it, cover it with a thick clotb, and let the sponge 
(see wheat, bread,), rise ;until it breaks over the top of the 
flour. Then dissolve one tabie-spoQpful of butter ia a pint 
of ff esh, milk, add a tea-spoonful bf^alt, apd pour. the. liquor 
into :the sponge with flour enough to cnake^a soft dough, let 
the dough stand one liour to rise, then iAake.it into rolls, put 
them upon baking-^tins, and let them- stand fifteen minutes ; 
bake in a quick oven.- , ^ 

2. Another mode. — Into one quart of warm water and one 
lea-cup of good yea$t, mix wheat flour enough to make a 
thin batter, let it stand over night, in the morning add one 
half a pint of water, two .tea-spoonfuls of salt, and. flour 
enough to malce a stiff, dough, mould the dough into rolls^ 
lay tbem on baking-tins, let them stand half an hour, and 
bake in a quick oven. 

NO. 3. FRENCH ROLLS. 

Dissolve one table-spoonful of butter in one tea-cup of 
•milk, add one egg, a little salt, and three spoonfuls of light 

10* 
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dpu^b. Kiiftad it into rolls with wbeat^ fl6ur> let It fise^cut 
a slit OQ top, and bake in a^ick oven; 

GilAHAM ROLLS. 

. .Gj:abam rolls are made as above, using Grabaip flour in- 
stead of fine wbeat, - ♦ - 

AMEfilOAN BISQUIT. ' - 

. Dissolvcf. balf a pound of butter in a jpiot of, milk or water, 
with a little salt ; pour this liquor upon, four pounds oF flour; 
make it into a' stijf dough) beat it hafd^ dbd -mould it half ah 
hour^.roU it thin^ cut it into convenient shapes, and bake it 
inahotpven. ' 

BUTTERMILK BISCUIT^ 

Rub one table-spoonful of bjitter into a quart of flour, 
with a little salt; dissolve one tea-spoonful -of siipercarbo- 
nate of soda in a pint of butter-milk^ apd with this wet the- 
flour to a dough as soft as you can mould, roll it out, cQt it 
into biscuit, and bak^ in a quick oven twelve minutes. 

Very ;iice biscuit" may be made with cream without the 
butter, by the same process. ; . " .. 

captain's BISCUIT. 

- • « 

To seveu pounds of flour add four large' table-'spoonfuls 
of butter, and a little salt; wet the- flour with one quart of 
water, mould and knead it- to -a stiff paste, pound it hard, 
roll it out as thin as possible, cut it in convenient shapes, and 
bake in a hot. oven. ' ' ' 

; ' , ENGLISH BISCUIT. 

Dissolve a quarter of a pound 6/* butter in a quart of. warm 
milk, Stir in ^our enough to make it not quite as stiff as 
bread; add one egg beaten in a tea-cup of yeas,t,let it rise, 
knead it well, when light ):oll it out, cut it into biscuit, and 
bake in a quick oven. 

HARD BISCUIT. 

Rub fo jr table-spoonfuls of butter into one quart of flour, 
baat two eggs quite light, put them into .a tea-cup of milk, 
and stir the milk and eggs into the flour, adding sah ; mould 
it, knead it again and again, pound it, roll it thin, cut it, 
and bake it in a quick oven fifteen minutes. 
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- , -' RAISED BISCUIT. 

Dissolve'one table-spoonful bf butter in a pint of new toilkj 
add one egg beat ligh*t, and a table-spoonful of lively yeast, 
stir in wheat flour enough to make a thin bather; let it staiid 
and rise until quite light, . then add ^a tea-spoonful of salt, 
with 0our enough to make a soft dough; mould the dough 
ten or iifteea minutes/ roll it out half an inch thick, and cut 
it into biscuits, cpver .them with a thick cloth, and let them 
stand an hour ;'prick them, and bake them in a quick oven; 
they will bake in fifteen miniites. 

SOUTHERN, OR GEORGIA BISCUIT. 

Rub half a pound of butter and* a little - salt'" into four 
quarts of flour; wet the whole with a little more than a pint 
of new, milk; khead it,"moul(^ it, pound it, roll it half an 
inch fhick, Cuf it,- and bake in a quick oven,— ^ to do it well 
will require hailf an hour's kneading. 

SODA BISCUIT. . . ^ 

Stir- two tea-spoonfuls of cream of tartar and- one of Su- 
percarbonate.of soda, into one quart of flour, with a little 
salt ; pour new milk upon it, enough to make a dough not 
very stiff; mould and knead it well, roU^t out half an inch 
thick, cut it into biscuits, and bake in a quick oven fifteen 
ininutes. ' ■' \ 

RUSK. .' 

' Stir together half apint of browri sugar, and two table- 
spoonfuls of butter,, until quite light; then stir in three eggs 
^Well beaten, one grated nutmeg, one tea-cup of. good yeast, 
half a pint of warm milk, anqnouir enough to make a^ soft 
dough, — 'Stir the whole well, cover4t with a thick cloth, and 
let-it stand to rise; when the dough is guite KgHt, tura it 
upon the moulding-board, mould it, roll it out, cut it, let it 
stand half an hour, and bake in a moderate oven. 

, BUNS. . 

. Buns are made as rusks, with the addition, to the apove 
receipt, of a quarter of a pound of Zante currants, and a few 
drops of essence of lemon. 

2. Another tnode: — Rub one pound of butter into one 
pound of sugar, until quite light ; add one quart of milk, 
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« • • 

half a pint pf yeast, and flour enough to ndake a soft dough ; 
let if rise until* very light, mould it, rollitj cut it> and bate 
in a' quiclc oven twenty minutes. . • 

■ » 

, ^CRUMPETJ3. 

' Make the dc^ugh as for muffins;, when Hght, mould it in 
flour enough to make it. into small balls, lay tHem on a tin 
sheets let them rise half an hour, and bake. 

2. Another 77^dii€;-*-Mix three eggs, beat to, a froth, with 
a pound of dough prepared for wneat bread ; add two spoon- 
fuls of warm milk ; beat the whole well together, let it rise, 
and bake on a griddle in muffin riiig?; they i^ould be browned 
on both sides. " 

. ' - BCDFFINS. ' ' 

Dissolve one ounce of butter in a pint of milk, add -a little 
yeast and two ejjgs well beaten, and stir in flour enough txx- 
ma^e a stiff batter; let it rise, and, when quite light, %dd 9 
little salt ; bake ih rings on a hot griddje, filling the rings 
half full with the batter. 

2. Another mode:— With one quart of flour mix two tea- 
spoonfuls of cream of tartar, one of supercarbonate of soda, 
one of salt, and two eggs beat light; stir in a pint or more 
of milk, making tile batter a little thicker than for common 
griddle cakes; bake oh a hot griddle in butter^ed ri6gs. 

3r Another mode:— : Add a t^a-cup of yeast and a tea- 
spooiiful of salt.ta one quart of flour ; wet with warm milk*, 
enough to make a stiff batter; when light, bake on a hot 
griddle in buttered rings. 

PUFFS. (COLLEG]^.) 

Stir into a pint of cream five eggs well beaten, two table- 
spoonfuls of flour, a little nutmeg, a little S9lt, and the grated 
peel of -one lemon; fill small cups, previously buttered, ha4f 
full witli this batter, and bake thirty minutes, x 

NO. 1. WHEAT WAFFLES. 

Dissolve an ounce of butter in a pint* of milk; stir in one 
quart of flour with a little salt and three eggs w^ell-beaten ; 
stir the whole five minutes, and bake in waffle irons over a 
quick fire. The irons should be well heated on both sides, 
and buttered befope the batter is put into them. 
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no; 2,. WHEAT WAFFLES. 

Mix six eggs well beaten and six table-spoonfiHs of floiir,' 
stir them well, then add good cream until you make a bdtter . 
almost as thin as cream, add salt, and a bit of soda about^he 
size of a pea. Bake as above.- ' ■ , - 

RICE WAFFLES. 

Boil two tea-cups, of rice until quite -tender ; mash the 
rice, and mix with it an equal quantity pf wheat flour ; stir 
well, then add two eggs well beaten, a littTasalt, and milk 
enough to make a :thicK batter, — bake on waffle irons. The 
batter may be baked in small cakes on a griddle, and is quite 
as good, but- the waffles look more Qrnamental. 

NO. 1. WHEAT WAFERS. 

Dissolve fwp ounces of butter in a pint of milk, and put 
into it -six eggs beaten with tw6^ table^spoonfiils of fine sij- 
gar, add flour enough to makea' thin batter, heat the wafer- 
irons,' and bake the batter immediately; do not brown them, 
roll them while hot,, or you- may serve them flat if you pre- 
fer. . - ' 

NO. 2. .WAFERS. 

Beat together, till quite light, three eggs and one tea- 
cup of white sugar, add one- tea-cup of cream; a little mace, 
a little cinmimon, a little citron, cut io iine slii3S, a little rose 
brandy, a little salt, and flour enough to make a moderately 
stiff batter, bake in waffle- ircHis, and roH them while hot; 

) 
RICE WAFERS. 

Into a pint of boiling milk stir sufficient rice flour to make 
a stiff batter, — then add two ounces of butter, two eggs 
wfll beaten, a tea-spoonful of salt, and a glass of wine; stir 
well together, and bake in wafer-irons, previously heated. 

Or you may mould the batter into dough with rice flour, 
cut into biscuits, and bake on buttered tins in a quick oven. 

BUCEWHEAT CAKES. 

One quart of buckwheat flour, one tea-spoonful of salt, 
half a tea-cup of yeast, and water enough to make a thin 
batter; beat it well, and set it away over night to rise, — 
bake on a hot griddle. 
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2. Jinother mode : — Boil three table-'spoonfuls of Indian 
nieal'in ooe quart of water, for five minutes; rempvci it from 
the fire/ pour in cold watejr enough tO reduce it to a blood- 
.heat| add one tea-spooQful of salt^ a little yeast, and buck- 
-wheat flour enough to make a thin battery set it away over 
night to rise, — bake Qn a hot griddle. 

' CORir MEAL aaiPDLE CAKES» 

Dissolve two^ ounces of butter in one pint 6f hot milk ; 
add one tea-spoonful of salt, four eggs ^ell-beaten, and corn- ' , 
meal enough to make a thin batter, stir it well,- and bake on 
a hot griddle. . - , '. 

FLANNEL CAKES. 

Dissolve two ounces of butter in one (}uart of milk ; add 
one tea-spoonfnlof salt,.four,.eggswell-beBten, half alea-cup 
of yeast, and flour enough to make a stiff batter ; l^t it rise 
overnight, — bake on a hot griddle. ^ * 

rye: DROB CAKES. . *. . " . 

One pint of warm milk, w^ith half a tea-spoonful of soda 
dissolved in it, a little salt, four eggs Well beaten, and .rye 
flour enough to make a thin batter ; bake in smajl cups, but- 
tered, ai^din a hot oven, or in small cakes upon a hot grid- 
dle. . ' • - . 

WHEAT DROP CAKES. 

\ * • 

One pint .of cream, six eggs well, beaten, a little salt, and 
wheat dour enough to make a thin batter ; bake in little cups, 
buttered^ and in a hot oven fifteen minutes; 

WHEAT GRIDDLE CAKES. 

Wheat griddle c^kes are made as wheat wafHes, and baked 
on a hot griddle,'brownin'g them op both sides. . They are 
also made as soda biscuit, adding milk enough to make a soft 
batter^ • 

YORKSHIRE CAKES. N - 

Stir well together three pounds of wheat .flour, fQjjr eggs 
well beaten, four spoonfuls of yeast, and three and a half pint3 
of warm milk ; let the batter stand to rise ; then form it into 
dakes on the moulding-board, put the cakes upon baking- - 
tins; lerthem stand half an hour to rise, and bake in a slow 
oven. ' : 
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^n suminer use water with three ounces of butter, instead 
9f ii^ilk, . • • ' , " . 

SWEET POTATO BftEAD. 

Rub to a cream, one .pound of sugar and half 9 pound-^of 
butter, add eiglit ^gga well beaten,, half a pound of sweet 
potatoes, boihed and mashed, or rubbed through a colander, 
half a.pin]t of milk, a tea-spoonful of salt, and one quart of 
corn meaL — bake one and a half hours. 



^ 



SOUTHERN GdRN BREAD. 

Dissolve one t?ible-spoonful of butter in half a pint of 
milk, and half a pint of molasses, add' two eggs well beaten, 
one table-spoonful of powdered ginger; and one pint of corn 
meal, beat all well together and bake:iira buttered pan. 

-. i;SPETbN6A CO^N BREAD. 

- ^ 

Rub three boiled sweet potatoes through- a colander, and 

add a table-spoonful of butter,-one tea-spoonful of salt .and 

dhe egg, beat all well together^ when wejl mixed^add three 

^'Ib of corn flour and three gills of milk, bake in a/deep 

butteried diish, or you may bake it in.a skillet over the fire, 

with a heated cover .over it. 

/ • - • 

O^ENDAN CORN B^EAD. 

Into two cups of hot hominy stir. one. table-spoonful , of 
butteis ^^^ one tea-spoonful- of salt, then add one pint of 
milk, four eggs weD beaten, and half a pint of corn meal, 
the batter should be the 'thickness of boiled custard, if too 
thick, add a little oQore milk,r- bake in a'deep .buttered pan. 
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CHAPTER XV. 

_ ' PUDDINGS. 

GENERAL OBSEaVATIONS. * 

All the materials of which poddings are composed should 
be of the best quality. . 

Id making all batter puddingSj (puddings madei^'ith flour 
and eggSy) the eggs should be thoroughly mixed "with tfie 
flour before any other ingredients are added. Much of your 
success in making this kind of puddings, depends upon a 
strict observance of this rule; fer,.isilthongh your materials 
are goad, if the eggs ar* put into the milk, before they are 
mixed with the floor, ther^ will be a custard at the top and 
a soft, dough .at the bottoni of your dish.' 

. In making custard puddings^ (puddings made with ^ggs 
and milk,) the eggs and sugar should be thoroug-hly l>eatea 
together, bef6re any of the milk or seasoning is added. 

In making puddings of bread, pice^ sago, tapioca, &c. &c., 
the eggs should be beaten tery light and mixed with a por- 
tion of the milk, before adding them to the other ingredients. 
If the eg^s aFe mixed with the milk, without haying been 
thus beaten, the' milk will b^ absorbed by the bread, rice,, 
sago, tapioca, &e., without rendering them light. * 

When you boil a pudding,. put a plate in the bottom of 
"the pot, in order to prevent the pudding from adhering to the 
pot j and always h9ve at hand a tqa-k'ettle of boiling water, 
in order to replenish the pot as the w^ter in it wastes away. 
Never put a pudding into the pot, until the water begins 4o 
boil rapidly ; and, after the pudding is hr, n6ver allow the 
water to stop boiling for a.moment until the pudding is tak^n 
out. . _ . 

The bag or cloth, in which a pudding is to be boiled, must 
always be scalded and well dredged with flour just before 
the pudding is put into it. When the pudding is to be taken 
out of the cloth, dip it, for a moment, in cold water, and the 
cloth will not adhere \o it. 



' ' .' . J»ljDD!NGS/ 1 , 121 

AP^LE PUDDINGyi BAKED. • ' 

^ Rub -together. a* quarter of a'pound of butter and a qtar- 
fep of a pound of sugar/ until qlfite light; add five eggs. Well 
beateuj and one lemon graled, peel. and grate, t^welve- largik 
dpples^.and put into the ipixture; stir all well together, and 
put into a pudding-dishy Hn^ with short crust ; bake tbicly. 
minutes, serve With apple- cream. . , 

. ' N0\ 1. APPLE PUDDING, BOILED; * ^ 

. iTo one pound of flour add half a pound .of beef-suet, 
chopped very fine, a tea-spoonful of salt, one egg well beaten, 
anil water 'enough to make a stiff paste ; nnould and lotiea'd 
(he paste until it becomes elastio under your hatidj roll it. out 
to the thiclcisess that you desire, spread it upon.a cloth that* 
has been dipped in.'boiling water and well-floured, put into 
it your apples nicely pared and quartered, tie it up tightly, 
and put it intp a^ pot in which the waterJs boiling rapidly. 
As soon as the water resumes boiling, after the puddiug has 
bdfen-pul in, turn .the pijdding in the pot in order that all 
the crust may be sdalded before it has ..time to melt, ' The 
water tnust not stop boiling until the pudding is done, which 
will be in Tin hour and a half. • ^ r 

If you prefer -to boil the puddipg in a pan, you shouW 
grease the, pan before plotting the pudding in, and also but- 
ter the cloth which }^ou tie over it. It requir^ twenty mi- 
nutes more to boil in a pan than tobbU ii> a<^loth» Serve 
with sweet sauce, or cold l^mon sauce. 

NO. 2. .APPLE PUDDING, BOILED- 

Make the crust of one* half a pound of butter, or shortear 
ing and two eggs with^ne quart of flour; rub the butter 
into the flour, beat the eggs light,' and mix with water 
enough to make fi stifi* paste; work the paste upon, the 
, moulding-board, roll it out and cut it into pieces of. cohve-. 
nient size; put one apple pared aqd cofed into each piece of 
paste, tie each in a cloth prepared as above, and boil one hour. 

- APPLE AND RICE PUDDING.' ' 

Wash a pound of rice, and boil it ten minutes in plenty of 
water; drain it well, divide it. into twelve parts, put each 
part in a cloth, with a pared apple in the centre, and boil 
one hour. Serve with rice cream. 
11 
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APPLE AIH> SAGO PUDDINO. 

Pour one pint of boiling water upon six tcrble-spopnAiIs of - 
sago>''(vhicfa.bas been washied in cold yatefr; cover it, and 
let staod until lukewarm; 'tben stir it well, and cover il 
ap^ain, pare and core eight fipp]es, fill the cc/reSvwith sugar 
and a little cinnamon or mace^ put theti^ into a pudding-disl^,^ 
Stir the sago well and pour it over- them; -if tbe^i^b is not 
fuH, fill it with milk, — bake ty^o- hours,'— serve with sugar 
and cream.. ' . * . . > 

, KO. I. AREpWftKOpT PUDDING* 

• Boil one quart of'tnilk, and make it into a thick batter 
with' arrow-root ; add six eggs, half a pound of butter, half a 
pound of pulverizecl sugai*, half a nutmeg, and. a little grated 
lemon-peel ; put a puff paste intoHhe disb and bake nicely ; 
when done, sift sugar over it, and stick slips of .citron into 
the.top.* . . _ * 

NO.. 2. ARROW-ROOT BUDDING. / ' [' 

Boil. ope quart of new milk, seasoned with cinnamon; 
while boiling, stir in four tablc'spoonfuls of arrow-root add 
a small bit of butter; let it. stand to get cool ; add two eggs 
and a little §alt, bake in a deep dish thirty > minutes, — serve 
with almond cream. 

ALMOND PUDDING, 

Pound finely a quarter of a pound of blanched sweet ai-^ 
monds and three or four bitter almonds ; add a table-spoon- 
ful of rose-water while pounding ; stir together a quarter of 
a pound of butter and a quarter of a pound of sugar, until 
it resembles cream, and add eight egg§ well beaten ; stir the 
almonds into- the butter, sugar, and eggs, add gradually one 
quart of milk, t— bake half an /hour in a pudding-dish, lined 
with short paste. 

BATTER PUDDING, BAKEli. . . , ' 

Stir SIX eggs into twelve table-spoonfuls of flour,' until the 
flour is moistened ; add aiittle salt, ^ir in gradually one 
quart of new milk, pour info buttered pudding-dishes, and 
bake twenty minutes in « quick oven, — ^serve with cold lemon 
sauce. .' "" ^ 

. . This pudding should be eaten as soon as baked, as it falls 
and looks badly soon after being exposed to the air. * It may 
be made and baked after the meats have been sent to the table. 
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BATTER PUDDING, BOILED. 

That may.be made like fhe«boVe with the addition of 
two more spoonfuls of flour; boil one hour in a cloth, pre- 
pared as directed for. Boiled Apple Pudding, — serv.e with 
wine sauce. / •» 

BARLEY PUDpiNG. 

Steep, in wai'm water, one quarter of a pound of pearl 
barley -until swollen; then pour oflf the water and; add four 
eggs well-beaten, with two table-spoonfuls of sugar, one and 
a half pints qf cream, a tea-spoonful of salt, a little nutmeg, 
and^if .you like, half a pound of currants or raisins; bake 
one hour in a buttered puddingrdish, — serve ^with wine sauce^ 
or rice cream., - . . .' / 

' BEDFORD PUDDING. 

» • • • 

Pour one quarl of. borling ipilk upon four table-spoonfuls 
of Imlian meal; add four table-spoonfuls of Vheaf flour, 
half ti tea-cup of molasses, a Itea-spoonful of salt, and^ one 
egg weir beaten; stir all well- together and biake in a but- 
tered 3ish' three hours; serve with sugar syrup or apple 
cream. ■ ■ \_ 

NO, 1 . BERRY PUDDING. 

Prepare a paste as for Boiled Apple Pudding; roll it half 
an inch thick, spread it all. over with berries— -blackberries, 
Currants, or -whortleberries. Sprinkle oh ,a large table- 
spoonful of sugar, dredge on a little flour, roll, it up as tight 
jid you can, beginning at the edge, and turning it over and 
over, until it is one long roll ; prepare a cloth as for Boiled 
Apple] -Pudding, Toll it ii^'the cloth^ and boil three hours; 
serve with sweet sauce* 

no: 2,. BERRY PUDDING. 

To^one quart of flour add three eggs well beaten, a tea- 
spoonful of ^salt, and new milk enough to make d stiff bat- 
ter ; sprinkle a quart of blackberries with flour and pour 
them into the batter; boil two hours in a cloth prepared as 
above, turning three or^ four times in the pot while boiling ; 
serve with sweet sauce. 

NO. 3.* BERRY PUDDING. 

Prepare bread as for Baked Bread Padding, below ; add 
four eggs well beaten, a tea-spoonful of mace, a little salt. 
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. ■' < • ' . 

and a quart cf bldekberried j bak6 one arid a half hours in a 
deep dish, well buttered; serve with sw^et sauce. - . 

. Whortieherry Pudding may be made in the same manner 
as the two preciedingJ . ' "' 

BREAD PUDDING, BAKED. 

Upon one pound of bread crumbs pour one quart of boil- 
ing milk, and let it stand until cool; then^mash it fine wjtb 
a spoon; add ^one table-spoonful of powdered cinnamon, one 
te»-cup of suga^, one table-spoonful of butter, a little salt; 
^nd,-if you like, currants'.or raisins; bake forty-five minutes 
in a. buttered dish,^s^rv.e with wine sauce. 

BREAD PUDDmfi, BOII^ED. ' - 

Prepare bre^d as directed above; add four eggs well- 
beaten, half a tea-Clip of* molasses, half a pound of suet, 
chopped fine, half a pound of raisins, lialf a pound of Zante 
currants ; boil two hours in,a clotb that has been dipped ii( 
scalding water and. floured, turning* three or four times in a 
pot -while. boiling, -T-serve with lembn. sauce, v 

Brawn Bread Puddings sive made as. above. 

• BREAD AND BUTTER PUODINGS. 

. Cut a stale loaf of bread into slices a quarter of an. inch 
thick, and spread them well with butter ; place 'a layer of 
the slices in .the bottom of a buttered pudding-dish, then a 
layer of raisins, stoned and chopped, then a*layer of bread 
and butter, and a layer of ciiVrants, then a la^et of bread 
and butter,'and a layer of citron in fine slips, and, lai^tly, a 
layer of the bread and butter ; make a Custard of- six eggs 
well-beaiten, with six table-spoonfuls of sugar and one quart 
of milk ; pour it oyertKe layefs in the pudding-dish ; g^rate 
a little nutmeg over the top, and bake one hour in a mode- 
rate oven,— -serve with wine sauce. 

BIRD's-NEST PUDDING. ' ' ' 

Pare and core as many pippins as Vrill stand around, the 
inside of your pudding-dish ; fill the holes- whence the pores 
were extracted with sugar and a little cinnaoaon,. or onaee ; 
make a custard wil;h eight eggs, one quarter of a pound of 
sugar, and. one quart of milk; p6ur it over the apples, grate 
a little nutmeg upon top, and bake one hour. 
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BUN TUDDING. 

Cut. twelve buns la halves, and put them into a buttered 
^>udding*dish; make a custard with four eggs, one .quarter 
of a pound of sugar, and a quart of milk ; pour.it over the 
bans, grate niitmegon top, and bake half an hour; serve 
with ledion saupe. " . 

* CARROT PUDDING. ^' ' 

Grate. one pound of raw carrot finely, add tlie yolks of 
four eggs,-one half potod of Bread crumbs soaked in milk,, a 
little salt, and half a pint of cream; mix all well together, 
and bake one hour; serve with sweet sauce. ^ >^ 

• CHERRY PUDDING. 

Into ten table-spoonfuls of flour, break six eggs,^ with 'a 
large tea^spopnful of Salt; stir the .egg and flour together 
until the whole is moistened with the> egg, and no' lumps re- 
main ; then add gradually one pint of rich milk. Have ready 
one quart lot ripe cherries, stoned, and well dredged with 
flour, and when you have stirred the other ingredients quite 
S^iooth, put in the cherries,' stirring them lightly; pour the 
whole into a pudding clo^h, previously scalded and dredged 
with flour, tie it up firmly, and put it into a pot of bbiUng 
water, with, a plarte at .the bottom of the pot; let it boil hard 
one hour; serve with sweet sauce* " 

I NO. 1. CQCOA-NUT PJJDDli^G. 

Pare oflf the brown rind of the, cocoa-nut, grate the white 
fine, and ta one pound of grated cocoa-nut add one pint of 
fich milk, with the milt of the nut; put it into a stew-pan, 
and boil five mihutes; then take it from the fire, and let it 
stand untitcool. In the mean time, beat'One half a pound 
of butter and one half a pound of fine sugar , to. a cream, add 
six eggs well beaten, one glass of wine, one lemon grated, 
two table-spoonfuls of fine pounded <;racker, one nutmeg, 
and stir all well together; then pour into this the cocoa-nut 
mixture fi'om the stew-pan ; beat the whole three or four 
minutes, and bake in plates lined with puff paste. 

NO.. 2. COCOA-NUT PUDDING. ^ 

Prepare the cocoa-nut as above ; add four eggs wdl beaten^ 
four table-spoonfuls of fine sugar, two of orjacker crumbs, 

11* 
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one of butter, one tea-spoooful of mace, one of cinnamoir, 
and one glass of. brandy ; bakcf in plates Ibed with puff paste^ 

KOyi. CORN PUDDn^G, •/ 

Take two ears of green ,sWect corn, split the Kernels 
lengthwise off the ear; then scrape the- corn from ;the cob, 
leaving tbe hulls upon the cob; mix: with thr^ quarts of 
milk, add foqr eggs well beatenj^ two table-spoonfuls of suga>, "^ 
and a little salt ; bake three hours ;. eat hpt with butter. 

. . ' NO; 2. CORN PADDING. . ' 

To one and a.half tea-cups of green sweet corfr grated, ^ 
add one quart of milk, four eggs well beaten, half a tea-cup 
of melted butter, a tea-spoonful t^ salt, and a litt}e nutmeg 4 
bake one hour ; serve wifh wine sauce. , 

• - CABINET PyDDING. ' 

Stone h^lf a pound of raisins, cut them in halved, and place 
them^upon'the .bottom and sides of ar buttered mould or pan ; 
lay 3lices of stale bread carefully aroifnd the sides ai)d-upoi\ 
the bottom of the mould or pan ; beat eight eggs .very light 
with two table-spoonfuls of fine isugsrr, a little salt, ahd a ' 
tea-spooi?ful of peach water, add one tea-cup of cream, and 
one of milk, and with this liquor fill the space; in the middle 
of the moyld ; place the mould in ^ kettle of boijing wa;ter, 
cover it tight so that no st^am can escape, and let.it boil two 
hour^. Slip the. puddingy irom th.e mould updn- the dish in 
which you intend to serve it, but not until it has stood some 
fifteen minutes; if you slip it out iqamediately, it will bre^ 
in pieces ; serve with wine sauce. . • 

.-. chancellor's PUDDIN^. 

Chancellor's pudding is made as abovej Substituting Naples 
biscuit for bread : serve .with lemon sauce^ 

CHRISTMAS PUDDING, i ^ 

Crumble finely a quartfer of a pound of Naples biscuit^ dittp 
of buns, ditto of stale; sponge cake, (Htto of fruit cake, ditto 
of composition (^ake, and. pour a quart of boiling milk upbn 
them; then add a tea-spoonfulof bdiling wjiter, a taWe-spoon- 
ful of flour, a little salt, and a glass of wine or brandy; pour 
the whole into a buttered dish, sift a little sugar over the 
top, and bakeihainoderate oven one and a half hours; serve 
hot with lemon sauce, though it is very palatable when cold. 
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NQft 1. CHA&LOTTj: P.I?DDING. 

Butter the insicNIi of a d^ep d^sji, spread- nice brdWirsugar 
-\ipon the bottom^ and grate, nutmeg over the sugar ; wppn 
this put a;thin-teyerof bread and butter^ then a ]a3cero£ripe 
apples .that are acid aixd juicy, thea a thin layer of nipe brown, 
sugar, wit^ spice ^ then additional kyers of bread and butter, 
apples-, &c.« until th.e dish is filled ; cover with thin slices of 

breads and bak^ in amoderataoyen three^^iquarters of an hour. 

' • » * ' ■ »^ 

NO. 2.. CHARtDTTfc PUDDINd* .. - 

. Butter the iiiteriar, of aj)lain roynd mould; cut twelve 
pieced of bfead. of the size and^hickness of half a dollar, dip 
them in clarified butter; and lay them, in a circle around the 
bottom of the mould ;rcut, eight pieces .in the shape of dia- 
moqds,/dip them in the butter, and witb t^em form a star in 
-the centre of- the circle ; coveV the. whole with a thin piece 
of bread of the size of tte bottom -of the pabujd"; no^ cut 
some thirty pieces .of bread an inch wide ai\d fon^ inches 
long, dip one* after the other in clarified butter, and stand 
them upright, one half way over the other all arpuftd the 
interior ef the motild ; fhe)i well egg and bread-crumb the in- 
terior. • ' \ . 

Peel' and' cut in slices two dozen or more nus'set apples, 
put tbMii in a ^ew-pan with six ounces of butter) half a 
pound of white su^ar, a little lemon peel cut. in strips, and a 
glass of sherry;* place them oyer.a sharp fire, tosising oVfer 
occasionally, but keeping them in a cake; when quite tender, 
fill the mould with the apple, stew,- place a round piece. of 
bread, egged and crumbed, over it, stand the mould m a hot 
oven until the bread is well browned, take it out, turn it 
pver upon a dish, pour over it a few spoonfuls of hot joprant 
jelly, melted over the fire in a glass of sherry, sugar and 
salamander the. top, and serve. 

NO. 1. CO-^TAGE PVBDING. ' 

Melt half a pound of butter in a quart of boiling milk, pour 
it upon half a pound of bread crumbs, half a. poqnd of sugar, 
and half a pound of currants mixed; let staiid 'until nearly 
cold, then add a table-spoonful of rose water, six eggs well 
beateji,'and half a nutmeg; bake, in buttered dish, hal^an 
hour. . , . 
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'NO. 2. 'COTTAGE PUDDING. 

Coyer the bottom of 9 deep disfa with buttered breads pnt 
upon tha bread a thick layer of currants, and upon the cur- 
rants a thick layer of sugar, gi;ate .over it a little nutfqeg; 
repeat the layers of buttered bread, currants, sugar,- &c.y 
until the dish is filled; finishing at the top with a thin layer 
of buttered bread ; bake half an hour, or more,^Tf tlie carriants 
are not well cooked, -and serye with sweetened' create. ... 

Instead of currants maybe Used stoned plums and-cher;'ies, 
ripe. raspberries, blackberries, barberries. or gooseberries; but 
the gooseberries should be preyiously scalded. Ripe fresh 
apples may be also used,- and a tea-cupful of rich cream 
added to the puddiiior before puttiug it into the oven, will 
improve its richness. 

NO. 1. CRACKER PUDDING. 

Beat to a creani «ight egg»ahd two table-spoonfuls of 
fine sugar; then add ten table-spoonfuls of finely powdered 
cracker, two of. melted butter» half a nutmeg,;, a little ^alt, 
and one quart of milk;, bake, in a buttered disfa^.one hour. 

NO^ 2, CRACKER PUDDING. 

Pour one quart of boiling' milk upon eight table-spoonfuls 
6f pounded cracker; let it stand until cool; then add two 
eggs well beaten^ two table-spoonfuls of fine sugar, one pf 
butter, one glas^ pf wine or brandy, half a nutmeg, a little 
salt, atnd grated lemon peel; bake in a buttered dish one hour ; 
serve with lemon sauce. 

' CURD PUDDING. . 

Pour half a pint of wine ihto.two quarts of boiling tnilk; 
when the curd is set, turn oflf the whey ; stir together half a 
pound of fine sugar and a quarter of a pound of butter until 
quite light, add six I'ggs well beaten, and half a nutrbeg; 
pour in the curd, beat all well together, bakejin small patty 
paps, and serve with wine sauce. 

NO. 1. CUSTARD PUDDING. 

Beat' six eggs with six table-spoonfuls of fine sugar; a 
little isalt, and half a nutmeg; add one quart of milk gradu- 
ally to the egg and sugar, and stir untrl ready to bake ; bake, 
if in one pudding-dish, forty-five minutes;, if in, little cups, 
half an hour. 
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? Beat the yolks of ten eggs Vith ^x spoonful of fine stigsrr, 
and beat -the whites to a stiff froth ; turn the whites, thus 
beaten into threepihis of bpiling imJkVl^tthfm seald through ; 
remove them from the. ihilk toil clean sieves pour tlie beaten 
yolks and sugar into the saine milk, -adding a little salt, re- 
move the milk froo[i« the. fire, add two tea^spoonfuls of fose- 
ivfiter; beat it* six minutes, turn it into little cnps^piurt a 4ab]e- 
spoonful <^f the whites in the top of each cup, and serve; you 
majr oririament the whites on. the cup by placing a bit of 
sweetaieat.orjelly in the middle of it. 

- NO. 3. CUSTARD J>UDDINe: ' ' ./ 

Pqur Qiie^ quart of- milk in a deep .pan, and let the, pan 
stand in a kettle ;of boiling watejri while you beat to a erea^i 
eight eggs and six table-spoOiifulstof -fine sugar; then ^tir the 
eggs and sugar into the, milk,. and continue- stirring until it 
begins to thicken; then remtive the pan froin tlie boiling 
water,.scrape down th^ sides, stir to the bottom, until it. be»- 
gins to cqoJ*, add^a table-spoonful of p^ach-water, or any 
^ther flavor you may prefer, pour into little cups, and wb^n 
cold, serve. .r 

NQ. 4. CUSTARD PUDBING. ,. 

Warm one quart of rich milk to a blood heat, stir into it 
one table-spoonful of rose water, two of fine. 6ugar,-and four 
of rennet wine; pour the whpl^ into a d'lsbfor the table, let 
it stand for4wo hours in a cool place, and you will have a 
nice and delicate custard. 

DARLING PUDDING. . 

Beat to a cream twa tahle-spoonfuls of butter and two of 
sugah; then add two eggs well beaten, two table-spoonfuls 
of flour, two '6( Qiilk, one of wine, a little .sah, and a little 
nutmeg ; pour into little cups well buttered,' half filling Jhe 
.cups; bake fifteen minutes jn a hot oven; serve with wine 
sauce. 

DELICATE PUDDINQ. 

' Beat the whites of eight eggs to a stiff froth, sift in half 
a pound of pulverized white sugar, add a pint of rich cream, 
and half a pound of sifted flour; bake in a buttered dish, in a 
quick oven, fifteen minutes ; serve hot, with' or without sauce. 
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DERBT^IBmE P0DDING. 

' Line a pudding dish vith ^short paste, and put in a layer 
of. raspberry jfimlialf «d inch deep; then mix half a poupd 
of butter andTbalf a popnd of sugar beatenrto-a cre>iin, s\^ 
eggs « well beaten, quarter of a pound of branched almonds 
pounded, two.ounces of citron cut in- slips; pour this mixture 
an inch deep upon- the jan^; baki^in a. modern tedven^ forty- 
five minute^s. .* . - - ., • 
Any kind of jam may be ;U$ecl,fQr this pudding. 

NO. 1. DUTCH PTOpING. - . _ 

Beat to a cream two table-spoonfuls of fine sugar and half 
a pound of butter ; jadd four eggs well -beaten, a quaict of 
flour, threie gills of milk, two table-spoonfuls of lively yeast) 
and a little salt ; beat <a]i well togetlier, and let stand in a 
warm -place to rise ; .when quite, light, stir in half a; pound Q^f 
Zante cuYrants, pour irfto a. buttered pudding-dish; bake in a 
moderate oven one and a half hoars; when done, turn it up? 
side down on yottr dish.^o s^ve; serve, with lemon i^auce. 

NQ; 2. DtUTOH PUDDING. -- 

Boil- four ounces of rice in 'Water until tender; then add 
half a pint of milky and let stand until. cold ; beat to a cream 
two ounces of butter and three ounces of sugar, adding a 
little ^'grated lemon, a little nutmegs a little Se^t, and a tea- 
cup of cold milk; stir- this into the cold rice and milk, pour 
into a: buttered dish, bake half an hour in a quick oven. 

DUMPLINGS BAKED. - 

Take a potmd of dough made for raised biscuit^ ^nd cut it 
in pieces large enough to wrap around a teacup when rolled 
out; roll these pieces thin, and fill them with any fruits you 
prefer — ^as raisins and apples^ or currants and-^uinces,- or 
blackberries and whortleberries; dredge the fruit with flour, 
wet the edges ctf the dough find pinch them togethe;r; bake, 
oh a tin shieet'half an hour ; serve with wine sauce. 

NO. 1. DUMPLINGS BOILED. 

Prepare the dough as above; mix the fruits so that all 
will cook alike ; if- you .use raisins and currants, add a little 
citron and lemon ; dredge the fruits with; flour, and sprinkle 



them with sugar,' before festeniiig^ the dotnplb'g; tie «ach 
jdumplingia a cloth, and bpU forty-fi.VjeiniDute& ,. 

NO. 2. DirMPLINGSiBOILED. */" 

.Pare and boil eight ^Jbtatoesj.' mash fhiein while hotVand 
work in flour tifltil a stiff pastfe is fofmecf, adding butter «nd 

. salt; roll out the pdste, fill it with apples pared and^eored, 
bind it jn a ckth , previously scalded and dredged with.floiir, 

^ ^nd boil one hour. ' -' *" > , 

DAUPHINES. 

L\ne V pudding-dish with puff, paste, and put into it a thin 
layer of sweetmeats or marmalade. Boil a pint of milk in a 
stew-pan,' and when it boils, stir into it. three eggs' well 
' beaten, two table-Spoonfuls. of fine* sugar and one of sifted 
flour ; keep stirrmg this over the. fire until it thickens.] add 
a little salt .and a little Yaoilla ; pour the whole mixture over 
tb6 marmalade, and bake in a mpdel-ate oven .mitil the paste 
" is well cooked. .."..'' 

When cooked and cold^ prcipare a meritxgue mixture with 
five eggs ; of which fbrin a high pyfa^iid upon the top of 
the baked dish, sift, sugar aver, and place the whole in. a slow 
pveh to dry ; th^ .meringue should be perfectly white. when 
dry. . ^ . ' . 

This dish may be Cooked as tarts in little pattieSy and 
served in float dishes dressed on a napkin. It is very deli- 
cious and ornamental . • - 

DARIOLES. 

X<in^ half a dozen small moulds or dishes with paste, (see 
p. 149,) then put one t«ble;spoonful of flour in a basin with 
an egg,. and beat it quite smooth ; to^hich add three yolks 
of eggs, two table-spebnfuls of fine sugar,-quak6r of an.ounce 
of caqdied orange peel, three large'' maca^roons, (see Chap- 
.tfer xviii,) crushed^ one egg^ arid two gills of good cream*; 
nux all well together; put a small bit of butter in each t)f 
the moulds, ^11 them with the above preparation, and bake 
in a quick oven ; when done, sUp them out of the moulds, 
sift sugar over, and serve very hot ; thjey will be as light and 
delicate b$ souffles. ' ^ • . - 

eve's PUPDmc. , 

Soak half a pound Of stale bread in milk enough to moisten 
it, add half a pound of good beef suet* chopped fipe, half a 



i32 THE PRACTICM^ COOK BOOKj 

pound of chopped 'dried apples^ half a pound of currants, irti 
eggs well beaten, and .the riod pf a lemon grated ; beat all 
well- together, add a little salt, tie it firibly.in a clotb pre- 
¥ioiis}j.scalde^ and dredged with flour; boil three houi^; 
serve with 9weet sauce ; if the apples, are sweet, servQ with 

lemon sau^» 

t • * . . *■ . * • • 

• EGG PUDDING. ^ - *. 

' Beat' nine eggs with nine table^spoonfuls of ^our, ad.d one 
quart of milk, and a little salt;. te in a (doth scalded sTnd 
dredged with flour, and boil an hour and a half. The w^ter 
must boir when the pudding^. put in; serye with sweet 

sauce* - ^ • ' 

' ' ' • . - 

FBANCATEITLJ-'s ^UDDIN(^. 

PqufI a pint of boiling milk oyer ten table^spopufiils of 
bread of cracker crumbs; cover itxlasely ten nuntites; then 
add two tajbfle-^poonfuls -of butjter, six of sugar, the yolks, of 
four 9ggs, the rmd of .a:lembn grated, a little, lemon juice, 
and a little salt ; beat 4he whole- pntil very light \ thea. add 
the whites of the eggs beatea ,to a frolh ", ^miic the batter well, 
pour it into a buttered puddiiig-dish, and bake forty-five 
niinutes; serve with arrow-root sauce.. . -^ ^ 

' GENTEEL l»tJDDmG. . 

Beat to a cream. si;c eggs and six table-spoonfuls of fine 
white, sugar ; then add six ounces of 'bread or cracker crumbs, 
six apples pared^ cored, and chopped finely, six ounces of* 
Zante currants, salt and nutmeg to taste; boil two hour^in 
a cloth previously scalded and dredged with flour; s^rve with 

sweet sauce, or wine sauce. '. . * . . ", 

■■- ■'•■-« 

NO.'l.* HASTY' PUBDING. 

Iiito a quart of boiling milk stb, until it tHidcens, one. tea^. 
cupful of wheat flour; then- remove it from the fire, and stif 
into it an-ouBoe-of butter, a tiable-spoonful' of sugar ; a little 
salt 'and a: little cinnamon; turn if iiito your pudding-dish, 
grate nutmeg over il,.'and serve hot. 

N0» 2. HASTY PUDDING. 

Into a kettle of boiling water, (say two quarts,) stir, 
gradually, Indian m^al enough to make a thick paste ; add 
a large table-spoonful of salt, and keep stirring until all the 
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meal is well scalcledj then 'set thej^ettle on a comer of the 
firei and let it simmer half an hour ; serve T^ith cream, or 
butiter and molasses. ^ 

Cold hasty pudding ia excellent, when cut in slices •end 
fried brewn on a griddle.; 

HENRIETTA PUDDIKGw 

Stir si^ Bggd kit^ a* pound of jQoup ; add a pint of tream> a 
glass of brancty^ half a nutmeg, and a little salt ; mix all weU 
together, pour into a buttered dish, and bake half an hour; 
serve with sw^et sauce. ' . - 

HOMINY PXJpBffl^G. 

See Chapter XII., article Hetntny. 

HUNTER^S FUDDINO. 

~ Moisten one pound of flour with four <ggs ; add (wepound of 
su^t chopped fine, one pound of currants, one pound of raisins, 
Stoned and cut in halves, one glass of bralady, one glas^ of 
wine, one glass of cream or milk, a tablerspoonful of salt, 
and a table-spootoful of pepper^;, beat all well together, and 
boil eight hours in a cloth previously scalded; and dredged 
with flour.* . ' 

This puddipg,*if kept in the cloth in which it was boiled, 
wrapped in foolscap pap^r, and hung tip in a dry place, will 
remain good six months; dnd witl eat as well as when first 
cooked, by boiling half an' hour before using. 

\ ^ NO^l. INDIAN PUDPING. 

Into one quart of boiling milk stir' Indian meal enough to 
make a stiff batter; remove it from the fire, and add one 
table^poonful of salt, half a pint of molasses, half a pound 
of suet chopped finely, a tea-cupful of cold cream; butter a 
deep dish, (a brown earthen dish is best;) mix th& batter 
well and pour it.inf; bake in a moderate oven six hours. 
Wben the pudding is half done, stir in two table-spoonfuL^ 
of brown sugar, and one tea-cup of cold milk. 

NO. 2. rirpiAN PUDDING. 

Into three pints of boijiog milk stir seven table-spoonfuls 
of fine Indian meal, with* half a pound of butter;, stir well, 
let it cool) then add four eggs well beaten, and sugar and 
spices to«uit; bake four hours in a brown ^rthen dish but- 
tered. 

13 
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NO. 3. • INDIi^N PUDDINOi • 

Into a pint and a half of boiling nlilk stir Indian meal 



^ 



enough to make a thick batter, with a ^quarter of a pound 
of butter*; "when cooVadd five eggs 'well* beaten, a table- 
spoonful of ginger,-and ai tea^spoonful of salt ^ mix well, and 
bake four hours in a brown earthen di^b .buttered. 

' , NO. "4. INDIAN PUDDINO. ' 

Into a pint and a half of cold milk stir -a pint of Indian 
ineali two eggs well beaten, a quarter. of a pojund of melted 
butter, and a tea-spoonful of salt; mix well, and bake in a . 
brown earthen dish buttered* ' . 

NO. 5. INDIAN PUDDII^G. 

> Into one quart of cold milk stir as touch Indian meal as 
vrill make a thick batterr with one table->spoonful of melted 
butter, one. of flour,, arid one of salt; mix well, and tie it 
firmly in a cloth; previously scalded, and dredged with floury 
boil sir hours. 

NO. 6. INDIAN PUDDIN(i« 

Into one quart of boiling milk, stir as much Itidiari meal 
as v^ill make a thick battex; add half a pound of beef suet, 
chopped 'finely, one poond^ , of dried apples, chopped,- a 
teacup of sugar, and a tea-spoonful of salt; mix well, and 
boil six hours in a cloth -previously scalded^ and dredged 
with flo.ur. . 

INDIAN PUFFS. y 

Into one quart of boiling inilk stir eight table-spoonfuk of 
Indian meal, four table-spoonfuls of powdered sugar, and* 9 
grated nutmeg ; let the whole boil ^ve minutes, stirring con- 
8t9ntly, to prevent its adhering to the ^auce-pan ; then re- 
move it from the fire, and when it has becoqxe cool stir into it 
six eggs, beaten as light as possible; inix w^U, and pour the 
mixture into buttered tea-^cugs, nearly filling them; bake in 
a moderate oven half an hour ; serve with lemon sauce. 

. ITALIAN PUDDING. 

Crumb finely a French roll, and pour upon the crumbs 

'milk or cream enough to moisten them ; add sir-eggs beaten 

to a cream, with six table-spoonfuls of fine sugar, one pound 

of beef suet chopped finely, six apples pared, cored, and 
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chopped, one' pou^d of raisins atoned ^tid Cut in halves, half 
a pound of dates stoned and ciit in halves, a fevir plumg 
stoned, a little candied ofange pee}, aad a tea-spoonful of 
s^lt; oiix well, gxate nutmeg over the. tpp^ and bake in- a 
buttered di$h one hour and a half. It shguld bei)aked It light 
brown ; serve with lemon saucel . ^ 

3rO./li.. LEMON PIJDDING. - 

, - ♦ . 

Beat to a cream eight large table-spoonfuls of fine white 
sugar, and 4wo of butter; add six eggs wiell beaten, two 
spDonfuls of pounded crackei:l-and a pint of milk; beat all 
this well together ; then add half a nutmeg, the grated rind 
of two lemons, with their juice; beat well agam, and bake 
immediately in ^ .dish lined. with puff paste (No. 5;) bake 
thicty minutes ; eat cold. 

NO. 2. LE3M0N PUDDING. 

Grate iJ^e rind of three lemons, and squeeze their juice 
upon it ; beat to a cream three ounces of butter, and four of 
fine white sugar ; add three eggs well beaten, three table- 
i^poonfuls of Indian meal, a little salt, and a little nutmeg ; 
beat the whole together; bake thirty minutes^ in a dish 
lined with puff paste (No. 5;) eat cold. 

NO. 3. LEMON PUDDING. 

Beat to a cream three ounces of butter, and four of sugar; 
add six eggs well beaten, one glass of wine, one tea-spoonful 
of mace, one table-spoonful of floury and a little salt; beat 
all well together ; then stir in tw<t large, or three small 
lemons, grated,, and bake immediately in a dish lined ^ith 
puff paste (No. 5 ;) bake thirty minutes ; eat cold. 

NO. 4. LEMON PUDDING. 

Mix well together six grated apples, three grated lemons, 
and four grated crackers ; then add half a; pound of sggar, 
.and a quarter of a pound of^ butter beaten to a cream, six 
eggs well beaten, a glass of brandy, a little mace, and a lit- 
tle^salt; mix. the whole, well together, and bake in a dil^h 
lined with puff paste (No. o;) bake. .forty minutes; eat 
cold. 

'J NO. 5.. LEMON PUDDING. 

Beat to a cream half a pound of sugar, and a quarter of a 
pound of butter ; add four e^s ,weU beaten, half a pint of 
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milk that has* bfea boiled 9Dd cooled^ a )ittle> salt and noN 
meg; and grate in tfaejcinds of two lemons, with^iheir juice ^ 
stic^ll wen together, and b^ike thirty min\ites in a dish Uned 
vithvpuffpast^ (No; 5;) eat cold. 

.■ MADELINE PUDDING* 

Stir half a pound.pf flour in<o six ounces of sugar, a quar- 
ter of a pound 6i fresh bdtter melted,* and a little orange* 
flower water; mix Ihia weU together, with £ve eggs well 
beaten ; butter a cylinder mould, put this paste into it, sjirf 
bake4o a rich gold colour, in a. moderate oreh; heat four 
glasses* of port wine, in. a stewrpan, with a little, sugar^ d 
littl^ cinnamon, and foi>r 6loves ; n)ix a tea-spoonful oFarrow- 
root with a*glajss oi'cDld port wine, which stir into the- other 
in the stew-pan ; ' turn the madeline out upon.yoqr dish, pour 
the wine .over, straining H through a sieve ; when cold, fill 
the centre with half a pint of whipped' cream, flavored with 
oranse^flower water> and serve. > 

This paste maj^lso be baked in several small moulds 

NO. J. ^ARLBOBO PUDDiNG. 

Put into ia dish lined- with light paste one ounee of candied 
orange citron sliced,and one of candied lemon peel sliced; 
beat to a cream six ounces of butter, and six of sugar, add 
four eggs well beaten, one tea-cup of milk, and f little salt ; 
pour this mixture over the sweetmeats in the dish, and bake 
in a moderate oven forty-five minutes; eat hot or cold. 

NO. 2. MARLBOIUCI PUHDING. 

Beat to a cream half a pound of sugdr, and two ounces of 
butter; add five eggs well beaten, one nutmeg grated) a 
pint of milk, and a little, salt; miS these ingredients well 
together; then add to them three tea-cups of strained 'apple, 
the grated rind of one lemon, and the juice' of two, previ-^ 
ously mixed; pour into dishes lined wijh puff past^ (No. 5>) 
and bake. in a moderate oven forty-five minutes. 

MERINGUE -PUDDIffG* 

Fill half full a deep dish with thin slices of almond sponge 
cake, or lady cake; sprinkle over the cake^he grated rind 
and thi. juice of a leau>n, with sufficient wine or brandy to 
moisten it ; tben beat very light .ibur ounces of sugar,'<and 
six eggs,, and stir them nnto milk sufficient to fill the dish. 
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ii^Ith rra1:e(} naimeg sufficient to is^d'son it; ^et the dtsh into 
a moderate bveH, and bake to a ligbt broWii. When done and 
co}d, have ready a meringue, m^de of the' iirfiites * of t«to 
eggs, beaten Jko a stiff frothy and half k pound of fine'sugiSiF 
stirred. lightly. in tp the whites; season it with ja little lemon 
juioe or rose-water, and spread it evenly over the top of- the 
pudding until you have a-yery thick qoat of the meringue ; 
then brown it a lew moments in the oven ;- serve cold. 

MINUTE PI7J>PING. " ' / 

Boil one quart of mrlk-with an ounce of blittcr ; when it 
begins to boil,, stir ;n buckwheat flour enough to make it a 
thicfk paste ; then add a tea-spoonful of salt, boil ai^d istir 
one minute, and serve with ^ine saoce. - ' ' 

• A minute pudding may be made as abovie, with wh^at^pr 
rye flour ; but it will req^uire five minutes to boil, instead of 
one minute* 

NEW lirARKETPtJDDlNG. 

Beat, to .a cream, five eggs and three table-spoonfuls of 
fine sugar, add one table-spoonful of peach, water, a littltB 
lemon, and -a little salt \ mix well, and stir in a pint of new 
milk;- pour the mixture intq a deep puAding-di^h, on the 
bottom of which you have put. three slices of stale bread 
well buttered; bake half an hour. * 

NEWTON PUDDING. 

Stir a quarter of a pound of flour into*six eggs, dissolve 
a quarter of a pound of butter in one pint of boiling milk : 
pour it upon the eggs and flour^ add a little salt, and two 
grated lemons, stir well, and bake one hour in t moderate 
ovefi ; serve with sugar. ;• 

. NO.' 1. ORANGE PUDDUTG. 

Beat, to a cream, a quarter of a pound of butter and two 
ounces of white sugar, add six eggs w^ll-bfeaten, one pint of 
cream, two large crackers pounded finely, six table-spoon- 
fuTs of wine, and a little mace; beat all well together, and 
grate, in two large oranges; mix well, and bake in a dish 
lined, with pudding-paste, ^No. 8.) " * 

NO. 2. ORANGE PUDDING. 

Beat, until quite, light, six. table-spponfuls of fine white 
sugar and the yolks of six eggs; then add the grated rind of 

12* 
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two oranges, and the juice-of lliree, a tea-spodhM of n'trt- 
meg, a little sail, half a piot of cream; mix this. well to- 
gether; beat the X^hite^of ^ix eggs ioa^stiffHfroth, and stir 
them.lightly into the mixture; pour into a* dish lined witb 
puff-paste, sift* sugar over the top, and bake* half ao hoiir in 
a quiek oyeh.' , - ,• . - 

"' ." - OXFORD PUDDING. *^ ' - ' 

Beart/unfil quite light, one table^spoonful^f^sugar arid 
the yolks of three ^ggs; add one quarter of a pouod of heef- 
suel, chopped finely, -quarter of a pound of fcurrantsj-qciar- 
ter of a pound of. flour, a little n\itmeg,.^nd a- little salt; 
mix tlie batte; weir,, ami make it into balls of the size of an 
egg ;. roll theball^ in criacker crumbs, and fry to a light brown ; 
serve \^ith ^in^ sa^iee. ' 

PiNi; APPLE PjgDDING. . . 

Beat, to « creajn, foiirtejeu ounces, of butter and ten of 
sugar; 5tir |n ten eggs :well-beaten, one large pine-apjJte 
grated,, and mSice to yoiir taster; bake in a buttered dish. 

V - , NO. 1. PLUM PUDDING. . 

Beatj until ^rery li^htvone half pound of sugar and eight 
eggs, tteh add one pyit of r^ch. milk, one pint of West.In-p 
dia molasses, and one nutmeg^ into this prefparatiqn stir 
•one pound of good flour, until very light, then add . one 
pound of beef sijet, finely minced and salted, pne pound of 
raisins, stoned and dredged with ilour, one poqnd of Zante 
currants, washed and dredged with flour, and half a povind 
of citron, cut in slips and dredged with flour; stir the whole 
until thoroughly mixed; pgur it into a qloth,.. previously 
scalded and dredged with flour, tie the doth firmly, leaving 
room for the pudding. X6 swell, and ' boil six hours. When 
the puddingy has. been in the pot fiifteenminu'tes, turn it 6rer 
to prevent the fruit S'qin settling upon one side. Serve with 
wine 9auce. 

' NO. 2. PLUM PtJDDING. 

Soak one pound of jstale bread in a pint of hojt milk, and 
let it stand and cool. When cold add. to it one pound of 
sugar and the yolks of tight eggs beaten to a cream, one 
pound of raisins, stoned and floured,, one pound of Zante 
currantS) washed and floured, om pound of beef suet, chopped 
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Hhely-aDil' salted, one glass of mhe^ one glass of brandy, 9ne 
mitraeg, and a table-spoonful of mace, einnamoi^ and cloves 
mixed ; ;bekt the^wbde wtil together, and^ ais the last thing, 
add the -whites of eisht eggs,, beaten to ^ stiff froth, pour 
into a doth, previously scalded and dre(][ge4 with flour, tie 
the cloth firmly, leaving room for. the pudding to sweat, and 
boiL six hours, treating it. and serving it as Fluin Pudding, 
•No. 1. . 

NO. 3. PLUM PDDDING. 

. ^eat, untile very light,, one pound of sugan and eleven 
eggs, — to this 9dd half a pint' of rich milk, one nutmeg, and 
half an ounce of mace; into this preparation, stir one pound 
of- flour; then add. one. pound of beef suet, chopped finely 
and. salted, one pound of raisins, stoned, and dredged with 
flour, one pound of Zant6 currants, washed, and dredged 
with flour, half a podnd of citron, chopped finely, and half 
a pint of brandy ; stir the whole until thoroughly mixed, tet 
it stand some time, and boil four hours; boil it, trjeat' it, and 
serve it, as Plum Pudding, No. I. 

^f inced apples may be added, ^with other fruits, to plum 
puddings* . ^ ' . 

. HO. 4. PLUM PUDDING. 

> * 

Stir; until quite light, three quarters- of a pound of good 
brown sugar with' four eggs; add. one pound and a quarter 
of beef suet, minced, three gills of milk, half a pound pf 
flour, the grated rind of two lemons, one nutmeg,, grated, 
one tea-spoonful of clovesj one of cinnstmon, and one of 
salt ; then dredge with flour, and stir into this mixture half 
a pound of citron, cut in strips, three quarters of a pound 
of stoned raisins, and one pouted of currants, add two glasses 
of brandy, stir the whole ten minutes, butter a pudding- 
dish; pour in, and bake four hours in a moderate oven; serve 
with German Custard Sauce. i 

This pudding is very good . when boiled in a cloth or 
mould ; it requires four hours to boil,'and is sometimes eaten 
cold. 

PLUM PUDPIKA, WITHOUT MILE X)R EGGS. 

' Grate half a pound of boiled carrots, to which add half a 

pound of suet, chopped finely, half a pound of sugar, a quar- 

-ter of a pound of fitie flour, h^lf a pound of currants, and a 
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tea*spooiiful of saH, — mix all well together j tie in aclothj 
and boil four hours. ; 

If yon wish ft richer, ad4 a quarter of a pound, of citron, 
a qiuarter of a pound .of raisins, picked and stoned^ a little 
mace, six cloves powdered, and a .pinch of cinnamon ; $ierve 
with wine sauce. 

"no. 1. 'potato PxroDiNCF* ."• 

Rub on^ pound of- boiled white potatoes through a co- 
lander, add three eggs, beaten fight, witli one tablcrspoonful 
of-suga^, half a pint of milk, two oulices of currants, a little 
nutmeg, a little §alt,-^mix well^and bake in a buttered ^ish 
three quarters of an hour ; serve with wine saucev 

NO. 2. POTATO PUDDING. 

Mash finely one pound of boilecl white potatoes, add half 
a pint of milk, one ounce of flour, one ounce of butter, one 
egg well beaten, a little salt, mix well, and bake in a buttered 
dish Jtmli^ an hour ; serve with sugar and biitter. 

NO. 3.. POTATO PUDDINGk 

To one pint of sweet potatoes, boiled and mashed, add 
one tea-cup of sugar or molasses, three eggs well beaten, one 
orange grated, one pint of milk, and a little salt; mix well, 
and bake hailf an hour in a dish lined with light ^paste. ' 

NO. 4. POTATO I^UDJJING'. . 

To one pint of rawjsweet potatoes, grated, add three eggs, 
a tea-cup of sugar, a pint <?f rich cream, a tea-spoonful of 
ginger, a little cinnamon, one orange grafted, a little ss^lt; 
beat all well together, and* bakie one hour in a deep dish, 
butteried. • ' . ; 

PORTUGAL PUDDINd. * 

. Workj to a cream^ three ouncies df butter and four of su- 
gar, then add, two whole eggs and three yolks well-beaten, 
a little salt, and a little nutmeg ; stir four table-spoonfuls of 
rice flour into a pint of boiling milk, When well stirred, in, 
pour it upon ihe other preparation, mix well, and bake in a 
buttered dish, forty-five minutes; Serve with raspberry or 
apricQt jam, or with wine or lemon sauce. 

PUEP PUDDING. . " . r 

Beat together six eggs and six table-spoonfuls of 4our, 
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stir four ounces of batter smooth "i^lth milk^ and add it to 
the eggs and flour, with a little saltj^pour into buttered cups, 
filling the cup3*half -full,. and bake- ten or fifteen minutes,— 
turn theo9 out of the cups whole, aAd serve \Htfa wine sauce. 

RAISIN PUDDHTG. 

Beat, until very light, six eggs and six table-spoonfuls 6f 
sugar, grate^n one nutmeg and one large leiiion, mix well ^to- 
gether, atid stir in a pint of rich, milk; dredge six table-spoon- 
fuls of flour into a pound of large rai^ns^ Intoned and, cut in 
halves, add them to the mixture, with a pound of beef suet, 
minced finely, and a little salt; beat all well together, and boil 
in a cloth previously, scalded, and dredged with' flour, leave 
room in the cloth for the pudding to swell; boil four hours; 
serve with wine sauce or sweetened cream« 

RASPBERRY PUDDING. 

Beat, until very light, six eggs with a quarter of a pound 
of fine sugar ; mix a quarter of a pound of sugar with a 
quart of ripe raspberries, and add to the eggs .and sugar, 
with a pint of cream ancTfour spoonfuls of sifted flour, mix 
gently, grate nutmeg over the top, bake in a moderate oven 
rhalf an hour, serve cold. 

Similar puddings may be made«\^ith currants,, adding a 
larger quantity of sugar. " . 

NO. 1. RICE FLOUR PUDDING. 

Into one pint of boiling milk stir five la1>Ie-spoonfuls of 
rice flour, remove the milk from the fire, and stir into it four 
table-spoonfuls of fine white sugar, one quarter of a pound 
of good butter, six eggs well l^aten, a litHe nutmeg, and, 
lastly, one pint of rich cold milk or cream ; pour this mix- 
ture into a buttered dish, and bake one hour in a moderate 
oveq. This pudding is very good eating when cold. ' 

NO. 2. RICE FLOUR PUDblNG. 

Into one quart of boiling milk stir one teSi-cup of rice 
ftouf^ remove the milk from the fire, and add one ounce of 
butter, four table-spoonfuls of fine white su^ar, one table- 
spoonful of orange-flower water, one tea-spoonful of nutmeg, 
a little salt, a quarter of a pound of blanched and powdered 
almondsj and a glass of wme ; bake in a buttered dish half 
an hour; 
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ifO. 3. Jt1C£ FLOUB PUPPING. 

' lato one quart- of boiling milk stir one tea-cup of ric^ Hour, 
one table-spoonful of "butter, and a little salt^ then let the 
milk cool, and when cold, add four eg^ well 'beaten, Ibur 
tablerspoonfuls of fine white st^ar^ and h&lf a tea-cup*6f 
cold milk pr'Cream; pour the mixture into a buttered dish, 
grate nutmeg oter the top, and bake forty-five minutes, ip 
a moderate oven. 

• NO. 4. RICB FLOUR PUPDING. 

Into one quart of boiling milkf stir six tal^le-spoonfuIs of 
rice flour, eight of fine white sugar, three of butter, and .a 
little salt; let this mixture stand until cold, and when cool 
stir one grated lemon with the juice, six eggs well beaten, 
one tablerspoonful of rcxse-water, and one of cream ; when 
all is well mixed, pour it into a buttered dish, and bake in 
a moderate oven forty minutes; serve immediiately. 

NO. 1. RICE PUDDING. 

. Wash six ounces ^of rice, and parboil it in water five mi- 
nutes; then add.bne quart of .milk, ten ounces of sugar, foiir 
ounces of butter, and a little. salt; let the whole simmer 
over a slow fire until- the rice has become quite tender ; then 
add the grated rind of two lemons, and the juice of one ; 
stir the whole well, and remove it from the fire; then stir 
in the yolks of ten eggs well beaten, and a tea-cup of cold 
cream, and when these are well mixed, add the whites of 
ten eggs, well beaten ;. pour the whole into a buttered dish, 
and bake half an hour in a moderate oven; serve immedi- 
ately. 

NO. 2. JLICE PUDDING. 

Wash two tea-cups of rice, and put it into a baking-dish 
well buttered ; add one tea-spoonful of salt, two table-spoon- 
fuls of sugar, a little nutmeg, and two quarts of milk ; bake 
in a moderate oven two hours. This a very cheap, ancf an 
excellent dish. 

Na 3. RICE PUDDING.^ 

Wash one. tea-cup of rice, and boil it in two tea-cups of 
water; then add, while the nee Is hot, one table-spoonful 
of butter, fou> table-s[k)onfuls of fine white sugar, four eggs 
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well beaten, a little nutmeg, and one quart of milk ; 'bake 

ki a moderate ov^n. half an hour> ^ - ^ 

, < • ^ ■ . ■«. 

' . - NO. 4. HICE pUDDli^G. ■ - .' ' ' 

. Wash one tea-cup of riceV and boil it in two tea-cups of 
w^ter; then add, while the rice is hot, three table-spoon- 
fufs of butter, five table-spoonfuls of ^ugiar, five e^gs y^ell 
beaten, one table-spoonful of powdered. nutmeg, a little salt^ 
one glasi9 of wine,, a quarter of a pouncl of raisins, stoned 
and cut in halves, a quarter of a' pound of Zante currants, 
a quarter of a pound of citron cut in slips, and ojHe quart of 
cream; mix well, pour into a biittefed dish^ and bake an 
hour in a moderate oven. 

NO. 5. KICE PtJDDING. , , . " 

' Wash two tea-cups of rice, and boil i.t in one tea-cup of 
water, and one of milk, with a little^salt ; if the rice is not 
tender when the milk and water are absorbed^ add a little 
more milk and water ; when the rice is tender, form it into 
balls, or mould it into a compact form with little cupSj place 
these rice balls around the inside Jof a deep dish, fill the dish 
With a rich soft custard, and serve either cold or hot. 

• NO. 6. BICE PUDDING.. 

Wash two tea-cups of rice, add a little salt and spice, and 
tie it in a cloth, leaving room in the «loth for the rice to 
s.well to twice its natural size; boil half an hour, in plenty 
wafer; serve with- molasses, or. butter and sugar*, _^ 

NO. 7. BICE PUDDING, ' 

Wash two tea-cups of rice, and soak it in water for half 
an hour, then turn oflF the water, and inix^he rice with half 
a pound of raisins stoned and cut in halves; add & little salt, 
tie the whole in a cloth^ leaving room for the rice to swell 
to twice its natural size, and boil two hours in plenty of 
water ; serve with wine sauce. 

BICE AND APPLE PUDDING. 

. Wash two tea-cups of rice, and spread it on your pudding 
cloth, with a tea-spoonful of salt ; lay a dozen apples, pared, 
cored, and quartered, upon the rice ; tie the cloth up, and 
boil one hour; serve with^ sweet sauce, or lemon cream. . 
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' no: 1. RICE CROQX7ETS. ' 

. Wash half -a pcn^nd ef riceyfind piit it into a. stewrpstn and 
over the fire, wrtb a pint and a half of milk and a ^quarter' 
«f a pound of butter^ stir until it boils,- then-place it over a 
slow fiire, cover the stew-pan, and let it simmer 'slowly until- 
ouite tender; when tender, add to it i quarter of a pound pf 
fine white sugar, the grated rind of a lemon, and the yolks, 
well-beaten, pf » ei^ht eggs ; stir the whole over the fire un- 
til the eegs thioken, but do not let it boil; then turn it out 
upon a dish, and, when it has become cold, mould it into 
small balls, or into any fanciful forms; dip each of the balls 
into egg and theq into bread crumbs, until all ate well coated, 
fry them to a light bro\^ in a stew-pan of very hot lard, 
drain- them upon a cloth, dress them upon a napkm,.and 
jserve vith powdered sugar sifted over them. 

♦ 'l^Oii, EICE CBOQUETS. 

Into a pint ofboiling milk stir rice flour sufficient to make 
ft stiff paste; then add, while hot, one ounce of butter, four 
eggs well beaten^ a little salt, a little essence of lemon^ and 
a table-spoonful of -sugaf ; mix aH well together, let stand 
until qijite cold; then form them into baljs, dip them in egg 
and cracker crumbs/ or in rice flour, and fry them, and serve 
them as. No. 1, above« 

•RYE BREAD PUDDUTG. 

Beat.togetb^r, till quite light, half a pound of loaf sugar 
and fourteen eggs, add one quarter of a pound of rye bread, 
dried and pounded fine, tliree quarters of a pound of blanched 
nlmonds, pounded' fine, and a little salt; mix the ingredients 
well; put them in .a Inoald, and boil one hour; serve' with 
winesaupe. 

- * . SA60 PUDDING. ' ^ 

Wash a tea-ciip of sago* in cold water, soak it in one 
quart of milk; when the sago hasabsorbftl half the milk, 
set the dish which . contains the^sago into a kettle of boiling 
wialer, and let it scald ; -add a bit of butter, cover the sago 
closely j and let it cool; when cold, add three eggs well 
beaten, three table-spoonfuls of sugar, one table-spoonful of 
rose-water^ ^ little salt, and a tearcup of cold milk; stir ^11 
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well tagetbier, and b«ke in a buttered disb fqrty-five vor 
4iutes. . ,- 

Beat, lin^l light, eight eggs and" otie quarter of a |)ound 
of sugar; add one and a half pintiS of milk and a little peach- 
Vater and cinnsiinon; put eight cusks into a baking-dish^ 
pour this custard upon them, andbake thirty: mlnuC^i^. ^ 

• • • • , • 

SPOOKFUL PtJDDING. . . • . 

Mix "well together, a spoonful of fidur,. a* spoonful of 
cream or milk, a spoonful of currants, an eg^ well beaten, 
a little nutmeg, ginger, and salt.;, boil half an hour in a little 
wooden dish* ^ ^ 

SUNDERLAND PUSDIN6. . 

Six eggs well •beaten, one pint of cream, nine -spoonfuls of 
flour^ and a little salt, bake m little cups, fill the cups half 
full; serve with wine sauce. ^ - " 

TAPIOCA pudding;- 

Boil ten table-spoonfuls of tapioca in One quart of milk, 
over a slow fire ; Cover it, and when the milk is near boil- 
ing, stir it UDtil it boils, then add two table-spoonfuls 6f but- 
ter, six of sugar, o^ne lemon grated, and a Uttlesalt; stir all 
together, cover the pan, remove it from the .fire, and liet it 
stand while you beat vet-y light fouriej|(gs; stir the eggs into 
the mixture, pour it into a buttered dish, and b^ke^ or bpi^ 
one hour; serve with arrow-root or custard sauce. 

TRANSPARENT PUDDING. 

Beat to a cream half a pound of butter and half a 
pound of sugar, stir in eight eggs well beaten, a grated 
nutmeg, and flavor with rose-water ; bake in a buttered dish 
half an hour^ and serve cold. You may^ also, bake this pud- 
ding in puff paste. 

YEAST PUDDING/ . 

Dissolve over the fire, half a pound of butter in one and 
a half pints of milk, then add two eggs well beaten, and one 
pound of sifted flour; when these are thoroughly mixed with 
the milk, add two large table-spoonfuls of fresh yeast, beat 
the mixture hard, cover it, and let it stand m a warm place 
13 
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for two or more hours, until it has risen and '1)ecome quite 
light, then mix i;vith it two table-spoonfuls of powdered su' 
gar,. a little powdered mace, cinnamon, andxloves; then stir 
into the better half a pound of Zante currants* dredged with 
flour» half a'pound of raisins stoned, cut, and dredged with 
flour, and last of all, half a tea-spoonfu] of bi-carbonate of 
soda, dissolved in k lit|le warm milk. It will require an hour 
and a* half to i^akejn a moderate oven. It should be served 
hot> with sweet sauce. 
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CHAPTER XVI. 



PASTES AND PIES. 



GENERAL OfiSERVATIONS'. 



It is far more difficult to give directions for making good 
PASTRY, than to give directions for malting good puddings ; 
for, though all the materials are of the best quality, dnd all 
the proportions accurately given, the result depends almost 
entirely on dexterity and skill in compounding ihem. Many 
cooks, by their inexpertness in compopnding, and their a:wk- 
wardness in working pastries, will spoil the best materials, 
and their labors will result in nothing good. An expe- 
rienced hand will make a good pastry m a quarter of the 
time in which an inexperienced hand will compound the ma- 
terials. 

Pastry should be handled as little as- possible. If ^onr 
hand is naturally so warm that, in mixing the paste, it melts 
the butter, you may, with great adyantage,.mix the paste 
with a broad-bladed knife. . 

In rolling pastrj be careful not to lay so much weight 
upon the roTling-pm as to press the ingredients into a salve. 
It is of very little consequence, whether you roll from you 
or towards you. Although numerous' receipts^ for. various 
kinds of pastry are given in these pages, not one of them 
will work successfully if the paste is made with a heavy 
hand or rolled hard, — a process recommended, and without 
reason, by many modern Cook Books. Ten minutes is 
time enough to mix and roll any good pSistry, — a longer time 
spent in making pastry is worse than lost! 

Every kind of pastry should be baked «s soon ias made; 
by standing it becomes clammy, and ^iH never again look 
as light and flaky as when it was fresh. I( should always 
be baked in a' steady oven, neither too hot nor too moderate. 
Some persons like to see it come from the oven very white, 
but it can seldom be well baked without browning;^ espe- 
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cially is this thle of meat, apple, and other fruitpiesr. Pies; 
vhose fruit is cooked before i\ is put into the paste, may 
be baked, quite wEite in twenty minutes, in an oven of mo* 
derate heat; but mince pies require thirty Aiinutes; squasb 
and pumpkin pies forty-ny« minutes, cbicKen and veal pies, 
&c., one hour. The paste may be v covered^ while in the 
oven, with paper to prevent.it from browning too much, but 
when thus covered, it will- not appear as light and fls^ky. 

Great care is requisite in heating an oven for baking pas- 
try. If you can hold your hand m the heated oven while 
yba count twenty^ the oven has just the proper temperature, 
and it should be kept at this temperature as long as the pas- 
try is in; this heat will bake to a light brown, and will give 
the. pastry a fresh and flaky appearance. If you suffer the 
heat to abate, the under crust will become heavy and dam* 
my, and the upper mist will fall in. 

Butter' that is to be used in mdking pastry should never 
he umshed. The ^aishing spoils it for shortening. If the 
butter is good, — and it ought always to be good, — ^it does 
not, of course, need washing. But if it is not good, pour 
boiling water upon it, and fet it stand until it has become 
cool, then take it from the water, and, if it is not sweet, re- 
peat the same operation until it becomes sweet. When it 
has become sweet, work it well, and let it stand in a cool 
place for one hour or 'more before you use it; this butter will 
need to be resalted. In making pastry. Lard is a very good 
substitute for Butter, and drippings from roast beef, roast 
veal, and roast pork, when well clarified, make an excellent 
shortening for pies.' If you intend to use the drippings with- 
in twenty-four hours after the meat was roasted, pour a lit- 
tle boiling water, over them, and let them stand on the top 
of the water until you wish to use them, — this process will 
clarify them sufficiently. But if you are not intending to 
use f hem within several days, boil all the water out of them, 
frying a few slices of raw potatoes in them to take out what- 
ever foreign taste the nieat may have imparted. Fat, thus 
prepared, should be strained through a clean cloth, and 
packed away in clean vessels to be used when waiited. It 
will keep sweet a long time, and in making pastry, maybe 
profitably mixed .with butter^ in equal proportions. In sum- 
mer all pastry will be made lighter and less oily by adding 
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to the wetting of e^ery poun'd of flour, one ejgg well beaten ;. 
but in winter fbis is not nece^ar y. , . 

It is well to prepare, on the day before b^king^ all the^ 
materials for your pies that require Qooking, — ^such as pump^ 
kins, cQcoanuts, marlbdro, stewed apples, &c.,— since evei'y 
thing should be properly seasoned and perfectly cold before 
it is put into the paste. Very moist ms^terials, even When 
cold, should not be put into the paste until you are ready to 
put the pies into the oven. 

Meats for mince pies should not be chopped until quite cold. 

Cherries are better made into pies' without stoning, as. 
the astringent flavor of the stone renders the fruit more 
agreeable. 

Raisins and all dried fruits for pies and cakes, should be 
cut, stoned, and dredged with flour, he&re use. 

Zante currants must be washed in' several waters, dried 
in a towel, and dredged with flour, before they ar^ fit for use. 

Almonds should be blanched by pouring boiling water 
upon them, and then slipping the skin off with the fingers. 
In pounding them always add a little rose or orange wat^r, 
with fine sugar, to prevent their becoming oily. 

0:^lt is unnecessary to butter pie plates'; if the paste is 
good, it will never adhere to the plate on which it is baked. 



PASTES. 

NO. 1. COMMON PASTE. 

Cut half a pound of butter, as shortening, into one quart 
of flour; add a tea-spoonful of salt, and water enough to 
make a soft dough; flour your moulding boards and roll out 
the dough for your pies, but do not mould it. 

NO. 2. LIGHT PASTE. . 

Beat the whites of three eggs to a stiff frothy add half a 
gill of water, and mix with a pound of sifted flour, wetting 
it to a stiff paste; then roll out the paste to a thin sheet, 
cover the sheet with a quarter of a pound of butter out into 
small bits, and placed at equal distances upon it; dredge 
flour over the paste, fold it up lightly^ roll it out again to a 
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thin isbeet,' and proceed" as JbefcM-e, repeatibg the- sanbe pro- 
cess until you have rolled into the paste a pound of butter, 
rolling in one quarter of. ^ pound each time; then roll and 
fold the paste until it is quite stiffs and k is fit for use. - • . 

JG90. 3.. LIGHT PASTE. 

Cut half a pound .of butter into one quart of flour, \vith a 
jittlesalt; stir the butter lightly into the flour, not moisten- 
ing all the flour with it; beat the white of an egg to a stiff 
froth, add a wine-glasd of cold water, and pour it into the 
flour, making<a stifl* paste; roll it upon the moulding board, 
as directed aboyeri(No. 3,) until you have rolled into it a 
quarter of a pound of butter; then it is fit for use. 

This paste is sofficiently rich for most puddings,. or meat 
pies. 3ome flours require more wetting than others; of the 
quantity of wetting.necessary, the cook must judge. 

l?0: 4. POTATO PASTE. 

Mash, while hot, one pound of boiled potatoes, and rub 
them through a colander; then add quarter of a pound of 
butter, one tea-ciip 'of cream, and one tea-spoonful of salt ; 
mix it with flour enough to roll it out on the moulding 
board. ^ 

NO. 5. PUFF PASTE. 

Into (fne quart of flour stir one tea-spoonful of salt, if you 
intend to use butter as shortening; if you intend to use half 
butter and half lard, or fresh drippings, stir in two tea-spoon- 
fuls of salt, cut half a pound of shortening into the flour, but 
do not moisten the flour in stirring.it in; with half a tum- 
bler of cold water wet the flour as lightly as possible to a 
stiff paste; then flour the moulding-board and the rolling- 
pin, and roll oat the paste to half an inch in thickness; cover 
it with a quarter of a pound of butter or shortening cut in 
small^ bits, sprinkle it with flour, roll it up into a long roll, 
fold in the ends,, floar it again, and with the rolling-pin 
floured roll it out again to half an inch in thickness; cover 
it with -another quarter of a pound of shortening, and repeat 
the sanie process .as before; then roll it out, and use imme- 
diately. 

NO. 6> HALF PUFF PASTE. 

Cut half a* pound of butter into one quart of flour, with 
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one tea-spoonful of«ait; mix it Kghtly.'witba knife; .teat 
one egg until vety light, ami atir k into the fk>ur and but- 
tef-, then add water enough to make ti soft paste, flour the 
moulding-hoard, and treat the paste as atwve. (No. 5.) 

iPbis paste is for -sumdi6r use^ hut is at all 4imes more 
crispy than No. 5. ^ - 

NO. 7. SHORT PASTE. - " ' 

Rub one pound of butter into one and a quarteit pounds of 
flour, with a tea-spoonful and a haJf of salt; wet with milk 
enough to make a stifi* paste, and roll it out thin. 

NO. 8i TART OR PUPDINjB PA§TE. 

Rub one pound of butter into one and a half pounds of 
flour, with two tea-spoonfuls of salt; wet with cold water 
to a stiff paste^ roll out to an eighth of an inch in < thickness, 
brush beaten egg over it, sprinkle fine sugar upon. it> and 
use it. 

NO. 9. TRANSPARENT. PASTE.V 

Rub three-quarters of a .pound of butler ii>to one. pound 
of sifted flour, with a tea-spoonful of salt^ beat two eggs 
very light, and make a soft paste of these ingredients, adding, 
if necessary, a little cold water; roll the paste oijt thin, line 
patty pans with it, brush it with cold water, sprinkle it with 
fine sogai*, and bake immediately to a light brown. When 
cool^ turn them out of the pans, and^fiil them Mrith miarma- 
lade, jam, or other, sweetmeats. 

NO. 10. SUET PASTE. 

Skin and chop very finely one pound of kidney beef suet; 

fmt into a mortar, and pound it wetl, moistening it with a ^ 
ittle oil, until it becomes as it were ode piece, apd has the ' 
consistency of butter f proceed as in Paste No. 5^ using this 
instead of butter. 



PIES. 

NO. 1. APPLE PIE. " 

Green apples, to be used in pies, should be previously 
stewed, rare, core, and quarter them, and stew them in 
just water enough to prevent their burning; when well done, 
strain them through a colander, add a bit of butter, a little 
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mace, a grated rind, of^ lemon, and su^r enough. to roakc^ * 
them pleasont; line your pie dishes with paste \Nd« d, fill - 
them to a level t^lth (he inside rim, with the stewed apple, 
cover it with the same paste, w^ting the.edges of the -crusts 
to make them adhere, and bake.ia>a moderate oven twenty 
minutes. 

NO. 2. APPLE PIE. 

• ■ • 

Ripe apples, to be used in pies, may be prepared without 
any previous cooking. Line the pie dish with Paste No. 6, 
slice the apples, previously pared and cored, into the dishes, 
heaping them quite full; cover the dishes with the same 
p9Ste, but do not wet the edges; and if the apples are 
greenings, bake thirty minutes; if they are russets, they 
will require a longer baking; when tione, take off the 
upper crust, lay it upside down upon a napkin, and season 
tte p\^ by stirridg into it, with a knife, butter, sugar, cin- 
namon, or rosewater, according to taste; in stirring in the 
seasoning, be careAil not to break the under crust ; replace 
the upper crush as neatly as possible, and serve. 

This, I think, is the best mode of making apple pies. 
When you put raw russets into the paste, add a little water* 

NO. 3. APPLE PIE. 

Line the pie di^es with Paste No. 1, and heap them quite, 
fullj with raw apples^ previously pared, cored, and sliced ; 
season' with molasse^ sal^ cinnamon, or allspice; then wet 
the edges of the paste, put the upper crust on, pinch the 
edges of the crust closely together, cut a slit in the centre 
oT the upper crust, through which the steam may fescape, 
and bake in a moderiite oven forty<-five minutes. This is 
sometimes called " Junk Pie." 

NO, 4. APPLE PIE. 

Line a^ pudding-dish with Paste No. 6, and fill it with raw 
apples,, previously pared, cored, and sliced; cover it with 
the same paste, and babe thirty minutes, or until the top 
crust is quite brown ; then remove the top crust, season the 
apple with sugar, salt, and i^utmeg; take half the apple out, 
put the top crust on upside down, put the apple that was 
taken out into the top crust, and serve hot. Thiis is some- 
times called " Turn-under Pie.** 
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• ' n6. 6* . APPLE pm. ' " ^ ' 

Dried Afples. Wdsh the dried apples, pour upon them 
twiee iheir3ulkof cold water, and let them' stand two'houis 
so near the firey^that they wiU keep almost scalding^^ hot; 
then increase their heat, and let them stew until reduced to 
a fine pulp; when doiie, season with butter, sugar, lemon, 
and nutmeg, to your taste ; and when the apple has become 
cold, pour It into dishes lined with Paste No# 5j or No. 6, 
and bake in a quick oyetL twenty miliutes# 

MOCK APPLE PIE. 

Crush finely, with 'a rolling pin, one large Boston cracker, 
put it into a bowl, and pour upon it one tea-pup of cold 
water; add one tea-cup of fine white sugar, ^the iuice and 
pulp of one lemon, h^lf a lemon-rind grated, and a little nut- 
meg; line the pie plate with half puff, paste, pour in th^ 
mixture, cover with the pa^e, and bake half an hour. 

These are proportions for otie pie. • ' 

Apricot pie. . ** 

Select the apricots before they are futly ripe, and prepare 
apd cook ihem according to the directions tor apple pie 
No. 1. 

ARROW -SOOT PIE. 

See Chapter XY. Arrow-root pudding.. 

BLACKBERRY PIE. * . . 

Ripe blackberries will not bear washing ; pick them oiet 
nicely, dredge them with flour, mix with them (for one pie) 
four or five large table-spoonfuls of fine sugar, four, if you 
use white sugar, five, if you use brown;, turn thetn into a 
deep dish (a soup plate) lined with Paste No. 8, dredge 
flour over them, cov^r with the same paste, wet and pinch 
together the edges of the pastes, cut a slit in the top crust 
through which the fliteam can escape, and bake forty-five 
mmutes. 

BLUEBERRY PIE. , ~ 

Wash the blueberries in a colander, with cold* water,* and 
let them drain a few minutes ; then pour them into a deep 
dish (a-soop plate) lined with Pa$te No. 8, cover, them with 
four table-spoonfuls of fine white sugar^ dredge them with 
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fiour^ cover them with the same paste,, wet and pinch toge- 
ther the edges of the pastes^ cut a slit in th§ centre of tta^ 
top crust, throagh which . the steam may escape^ and bake 
in a quick oven forty-five minutes. ; 

CHBRRY, pies; 

The common Fed Or morello cherries make the best pies. 
Line a soqp plate ^with Paste No; 7; sprinkle sugar in the 
i>ottom of the -dish ; fill the dish even fa]l with whole cherries; 
dredge a little flour over the chei^rieis; cov^r tjiem with fine 
sugar; dredge them again with flour; cover them with a top 
crust of the same paste ; wet and pinch together the edges 
of the pastes; cut a slit in the centre of the top crust, and 
bake forty-five minutes. 

CHICKEI^ PIE. . 

For bhickea pie and other pies of fowl and game, see 
Chapter XI. - • . * 

-POCOA-NUT PIE. 

See Chapter XV., Cocoa-nut Puddings. 

NO. 1. CRA:NBERRY PIE. 

Line the pie dish with Paste No. 5, and fill it even" full with 
Cranberry Sauce, (see Chapter XX.,) prepared for meats; 
grate nutmeg updn the cranberry ; put a strip of the paste 
around the edge of. the dish, and numerous^ strips across the 
surface of- the pie; or you may decorate the surface of the 
pie with leaves and fanciful figures cut from the paste; bake 
twenty minutes. 

NO. 2% CRANBERRY Plfi. 

Rub the cranberry saiuce through a colander to free it from 
the cranberry skins, and prepare and bake as al^ve in dishes 
lined with Paste No.. 5. 

CREAM PIE. 

Beat, until quite light, five eggs and four table-spoonfuls 
of fine white sugar; stir in a pint of cream, a little nutmeg, 
and a little salt; pour the whole into a soup plate lined with 
Paste No. 5; put a thick «trip of the paste- around the edge 
of the dish, and b^ke thirty minutes. 

' Raisins stoned and cut may be added to this pie, in which 
case the pie. will require, a longer bakiiig. v r 
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»0. 1. CUftRANt PIE. ;' 

. Gteen Cwrran/^.— Pick tte currants irqpa the bushes when 
half grown; wash them, and stew them in just water enough 
to prevent their burning; then season them with sugar and 
nutmeg, and let thetn stahd. until cold ; when cold, pour them 
into pie dishes lined with Paste No. 8, dredge a little flour 
over them, cover them with the same paste, wet and pincb- 
together the edges of the paste, cut a slit in the centre of the 
top crust, through .which the vapor may escape, and bake 
twentyjninutes. 

KO. "2. CtTRRANT PIE, . 

Ripe Currants. — Wash and pick ripe curfants, dredge 
them with flour, put them into a pie dish lip^d with Paste 
No. 1, spread over them four table-spoonfuls of white sugar 
or five of brown sugar, dredge with flour, cover with the 
same paste, wet and pinch together the edges of the pastes, 
cut a slit in the centre of the cover through which the vapor 
may escape^ and bake forty minutes^ - ^ 

Ripe currants and whortleberries, mixed in. equal quai>tit]^S) 
make a very good pie; in preparing them, omit one spoonful 
ofsugan 

DAMSON PIE. > 

, Stew ihe damsons whole in water only- sufficient to pre* 
tent their burning ; when tender, and while bqt, iSweeten them 
with siigarj and let them stand until they become cold;. then 
pour them into pie dished lined with Pjiste No. 5, dre^e 
flour upon them, cover them with the same paste, wet and 
pinch together the edge^ of the pastes, cut a slit in the centre 
ojf the cover through which the vapor may escape^ and bake 
twenty minutes. .... 

^OOSEBERttY PIE. - 

Pick and wash the gooseberries, and stew thetti in just 
enough water to- prevent their burning; when tender, and 
^i^hile hot, sweeten them with sugar, and let them stand 
until they become cold ; then pour them in)o pie dishes lined 
with Paste No. 5, dredge flour, and grate nutmeg upon them, 
cover them with the sam^ paste, wet and pinch together the 
edges of the pdstes^ cut a sKt in the centre of the cover 
through which the steam may escape, and bake twenty 
minutes. ^ 
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. GftAF£.PIEt 

-: Pick. the giCipes when iialf-^rowo, \ra^ tbemiy and cut 
tiiem in haives; line tbe pie dishes with Paste No. l/fiil 
Ihem full 'Vi^itb the grapes, add foiir large' table-spoonfuls of 
fine white sug^r and a table-spoonful of water; Qover" them 
with the same paste;, cut a slit iu the Centre of the cover^ 
through wliich the yapor may escape; bake thirty-five 
minutes. 

If you prefer to stew* the grapes^ you must bake them in 
disbes lined with Paste No. 5 ; they will bake then in twenty 
minutes. If you prefer to sweeten the grapes with molasses 
instead of sugar^ it will not be necessary to add any water. 

LEMON PIE. 

- Beat to a cream eight table-spoonfuls of fine white sugar 
and;six of melted butter; add six whites and eight yolks of 
jeggs well b^^ten, the grated rind of two leinons and tne juice 
of .one ; «tir the mixture, and .pour it into a^eep dish liiied wkh 
Paste No. 8; put.a strip of thepaste around the edge of the 
dish; and* bake thirty miautes. 
See Chapter XV. Lemon Puddings. 

MARLBORO PIE. 

Select fair sweet apples, pare and grate them, and to every 
t€a**cupfttl of the apple add two e^gs i^ell beaten, two table- 
spoonfuls of fine sugar, one of melted botler, the grated ripd 
and half tbe juice c^oiie lemon, half a vvine glass of brandy, 
and one tea'K^up of milk ; mix all well, and pour into a deep 
plate lined with Paste No. 6; put a strip of the paste around 
the edge of the dish, and- bake thirty minutes. '■ 

MI|7CE PIE, NO. 1. 

Prepare the mince as follows :-r-Trim away all the sinewy 
parts from four pounds of lean beef,iind all. the skin ffom 
two pounds o/ fresh be^f suet; chop the beef and suet very 
finely; then add two poupds of brown sug^r, t\s(o ounces of 
ground spice^ mi^ed in equal proportions^ the grated rind of 
six oranges imd of. six lemob^ one pint of wine,-and one of 
b):andy ; mix all this well together] then cleaQse and stone 
two^oundsof raisins, two pounds of currants,, two pounds 
of pltron^cut in strips: chop tbe raisins with, six pounds of 
peeled apples^ and add the other fridt,to the mixture^ vsrifb 
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two tea-Bpopnftrls of sak^ stir all- the nwnce together^ and 
coter it. closely oinjil -yoti are ready to >U5e4t. Mince ihus 
pcepared will keep two moptbs in cold weather.^ It is best 
two .weeks oldv If it'i^ not sweet enough, stir in more sugar 
wh^en yoii use it.. ' * ' ' • 

1 Bake this mincein Pas^e No. 7, covering it with an 6r- 
namental^op Crust of thfi same paste ; bake, from thirty to^ 
forty-five minutes. • * ..:'.... 

!.. MDTCE PIE, NO. 2. . , , 

' Boil two lemons until quite tender, pound them in a mor-i 
tar, remove their seeds,* add to them one: pound of wnite 
^augals and letstapd twenty-four hours; then add;. one pound 
of beef suet chopped finely^ half a pound of raisins stoned 
Hfid chopped, one pound of Zante currants, one^^ ounce of 
ground spices, mixed in- equal prdportiony'of mace, <;loves 
and cinnamon, jane glass of wine; one. of brandy, ancPhalf a 
pint of walnut meats -chopped finely; sti/ this^nce^and mix 
It wfell, and hake, as.abovej in Paste, Nd- 5yor Paste, Nor7. 

NO. 3r MINCE PIE, (tEMPERANIEeO- 

Boil, until very tender, three pounds Qf beef's heart ; then 
chop it as fine as^possibje, and^^d half a. pound of beef suet, 
cleansed from its skin and filaments^ and finely minced; mix 
all these well together, and add one pound of trown sugar, 
two pounds of Zante" currants, two pounds of raisins, stoned 
and cut in halveSp the; grated rind of one orange, the grated 
jind and the juice of' three lemons, one fatle-spoonful of 
powdered cinnamon, one 6f ginger, one of cloves, one of mac^, 
two of s?ilt, and one quart of the best' West Indian molasses ; 
stir all well together ; the mixture should be very moist, but 
/iotthin. . . ' • ' < 

^ If you wish to use this mince immedTately, add two pounds 
rf finely miriced apple, and half a pound of citron cut in 
slices, to every pound and a half of meatr; the appfes should 
be very acid. ' . 

. If you wish to keep this mince for future use, it is' best not 
to add the apple ami Gity*on until you are ready to bake. 
Hickoryrnuts, chopped finely, and added to the mince the 
last thing before using it, is agreat improvement to it. 

This mince, confined in tight jars and kept in a cold place. 
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will be good for. two or thre^^ weeks lin winte'r., Jt Batber 
improves by keeping- a shor.t ^ime, '. • - / ' . \, — 
. Bake: this mince' as^bove,/.ia Paste, No. -5, cur Paste, 

No.7. ' . - , .-": *!',../■ : ... ^\ .- 

'Chop finely the remnants 'of roast beef,, or: beefsteat, and 
add to every jDOund of ^th^b^ef two pound3 of minced Ap- 
ples, one tea^cup of- moksses, two of sugar, one tea-spoon- 
ful of macef, one of cinnatnon,i;.orie. of .cloves, one .of salt, 
one of pepper, half, a pound of r^aisdne, stoned $nd cut' in 
halves, one letoon,]grate^, anil one orange grated,-7mii all 
well together, aiad hake in^ Pasie, No. J, forty-five wfautes., 

\ * . iro. 5. MINCE PIE. ' ' 

■ ,Chbp finely three pounds Of beePs tongiie and- two artd a 
half pounds^ of suel, mix in three pounds of minced apple.^ 
one and a half pounds, of raisins, stoned;. two pounds of su- 
•gar, four tea-spoonfuls of salt, one of clovesj-rtwb of 'mace, 
two and a half of cinnamon, anda pint of Madeita wine/ ■ 
Bake this mince in Paste, Nos 5,,or Paste, No. 7. 

' ' ORANGE PIE. ■ • 

Follow the directions given for Lemon Pie, stibstitutihg 
orange for lemon, and using less sugar. 

^ , ^EACH PIE. ' ♦ • ^ 

Select the peaches when nearly ripe, 'pare ?ixii quarter 
them;, line a deep dish' with Paste, No*; 6, put in a layer 'of ". 
sugar, then a layer of, peaches, , then a deep layej^ 0f sugar, 
thfen peaphes, and so filrthe dish; dredge flour over the top; 
cover-it. witU , the same paste; wet and pinch together the 
edges of the pastes, out a-slit in the centre, of- the cover, 
through wiich tbie'viipor may escape, and bake thirty mi- 
nutes. . 

. If you prefer to steW the- peaches tefore baking^you must 
bake them.ii> Pas^e, No. 5. ' - 

.. ' ' ' ; ,' PINEAPPI4E Fie. - -', ' . 

Pare and grate large pineapples^ and to eyery teja-cupfid 
of grated pitieapple, add talf a iea-cupful of fine Mfhite su-. 
gar, turn the pineapple and sugJipinto dishes Kne4 with 
Faste, ;No.. 2, or Paste, Jfo. 3, put a strip of the paste 
around the dish, coyer the pie with Paste, No. 5y wej; and 
press togetlier the edges of the pastes, cut a slit in the centre 
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of the cover/ throogH ^Eich the. .vapor may escape; bake 
.thirty minutes. - ' 

. . • . - V PLUM HIE, 

^St^w the plums in ^ater sufficient to prevent their burn- 
ings and' follow the' directions giv^n for making Damson 
Pie. . ^- 

Ripe plums require no jspice seasoning. 

* . PUMPKIN PIE.*, 

Pare the pumpkins, cut them into, small pieces, and stew 
them in ju^t water enough toprevent their burning; let thi&EQ 
stand over a .slow fire until they are quite 50ft, then strain 
them through a colander, alid Hoone quart of pumpkla add 
ode quart of rich milk,'on^ table-spoonful of ginger, one tea- 
spoonful of salt, one nutmeg, two tea-cups of 5ugar,T-more 
"Vyill be necessary if you use brown sugar,-7and four eggs, 
'^vell beaten; when Gol'd^ put into deep; plates, lined 'with 
Paste, No. 1, trim* and bak§ forQr-live minutes. 

QUINCE PIE. - " 

Quince pie may.be made as pineapple pie; it requires- a 
Seasoning of mace(5r nutmeg. Serve it with apple cream; 
se6 creams, chap. xxi. 

♦ * 

RASPBERRY'PIE. 

Pick over the raspberries-^they will not bear washing,-— 
put them into a dcfep dish lined with Paste, No. 3, or Paste, 
No. 3, spreading sugal in the bottom*^of the dish; cover the 
raspberries with sugar, dredge them with floiir, and h^ke 
.half an hour. : ^ 

NO. 1. BHUBARB PIE. 

Cut off the ends of the stalks, strip off their skin, and 
€ut the stalks in pieces half an inch long; line a deep dish 
with Paste, No. 6, put in a layer of sugar, then a layer of 
rhubarb, then a layer of sugar^ and another of rhub^b; and 
80 fill the dish, finishing with a layer of sugar, grate nut- . 
meg^ and. dredge; flour upon it, cover with the same paste, 
Wet and pinch together the edges of the pastes,, cut a slit in 
the centre of the cover, through which the vapor may 
escape, and bak^ 'thirty-five minutes. 
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J90, ?. RI^UBARB ME. 

Prepare the rhubarj) as- above, and stew it ip water only 
suflScierit to wet the bottom of the stew-pan; wtile*^hot, add 
sugar enoagh to' sweeten ifj pnt, it into a dish hned with 
Paste, No. 5, or Pastey^ No. 7, put a strip of the paste arouod 
the edge of the dish> and strips or leaves- across the top of 
the pie/ and bake twenty -five minutes. 

SQUAJSH PIE. , • 

Marrow squash is so dry that mbfe milk is needed in 
tbal^ing the .()ie than in making pumpkin pie; in othej re* 
spectSy follow the directions ^iven for makipg pumpkin pie. 

$ome pennons sweeten this pie. with' molasses instead of 
sugar. ' * . » - 

The crooked-neck squash makes an excellent pie. St^w 
it, strain it, spread it in broad dishes, and dry it in theoren, 
and it will keep good all the year; when you wish to use it, 
soak it in milkT . . ' 

WHORTLEBERRY PIE# ^ "' • 

Wash the berries in a colander, put them into a soup 
plate lined with Paste, No. 8, sprinkling a little sugar on 
the bottom of the dish ; put two large table-spoonfuls- on top 
of the berries, grate nutmeg, amd dredge a little flour up^n 
them, cover with the same paste, w^t and pinch together the 
edges of the paste^ cut a slit in the centre of the cover, 
through which the. vapor naay escape^ ftnd bake, forty-five 
minutes. ' , ' 

TARTS. 

Roll the paste an eighth of an inch thick, cut it with a 
biscuit cutter, place the pieces on a baking-tin, then -cut as 
many more pieces of the same size, ciit out the centre of 
eacji with a. wine-glass, leaying a ring of .paste, about half 
s^n inch wide, wet the edges of the paste pakes-that are on 
the :tin, lay one 6f - the ring^ upon each, of these cakes, ^nd 
bake in a quick oven to a light brown ; then ^11 them with 
tart sauce, marmalade, or any kind of pres^rves,.and serve. 
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' CHAFFER Xyit. / 

. SWEET CAke^Sw 

~ • - - ' ' . -• . ' ' . - • 

" • GENERAL OBSERVATIONS.- , . 

'\ ThEt directions given in' the receipts ^f this- chapte^r for 
cohipounding and mixing- c^ke, are-^o specific as tp reiid^ 
•many general observations unnecessary^ But I desireto say 
that, except ,where I have specified; bijttj:r- should neither 
be melted nor warmed before mixing into cake ; , that it is 
much better to beat the yolks iind the whites of eg'gs sepa- 
rately; except in cakes that cohtaiiT yeaSt or s6da ;* that the 
ingredients of the cake should be beaten thprcJughly together 
-betfore the last of Ihe.FLQUR, (which should always be sifted 
before it is used,) is. mixed in, for the cake is; not benefited 
by a beating after all the flour is added« X have found 
by experience that fine white stJG:^R is pur^r^ sweeter, and 
consequently iiiore economical for cakes and all pastries than 
brown sugar, -r-fourtieen ounces of the formec; bemg equal, in 
sweetness, te^ one pound of the latter; but for cakes> which 
contain yeast or tfoda, brown sugar 'will answer, and the 
purest and sweetest brown sugars Are ^hosie thj^t eopie from 
Santa Croix and Porto Rico.- 

' It is impossible to gi^Q any-definite rute for baking cake, 
since nearJy every thing in relation to it depends upon, the 
eharacter of the oven and the tastes of individuals. But yOu 
cap alwfiy^ ascertain whether, a cak&is baked by thrustiifg 
into its ^centre a thin wooden skewer ; if the skeWer comes 
Qut clean, the cali^e is done. 

The-cake should be turned. out^^f the lid's ai9 soon as it 
comes from the oven. It jsk well. to^ turn out the cake upon 
a wire sieve, or, if it is too large for a sieve, upon a table- 
cloth, folded.several times thai it may absorb the moisture. 

Cake that contains a large quantity of fruit is best when 
one week old ; it should be k^pt in tight stone . Jars >after the 
second day from bakbg. • 

14* ^ 
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' • *. * " ' 

All the ingredieptsoC wkich cake i? composed should Jb& 

of the best quality. * - . . . 

For directions for jprepfaring; fruits for cake, .and. for other 
biotsi see. Gtm^^Aik oii^brvations, prefacing. Chapter jXVL 

ALBANY CAkfcl 

Rub together, until very light, one pound of butter and 
one pounid of finel^hlte sugar; add five* eggs well heated^ 
one glass of brandy, one table-gpoonful of cinnamon, and one 
nutmeg; mix these'well together, arid add, gradually, a pint 
of- We^t India inolasses, half a pint of crean>; one. pound and 
a half of siftecl J5our, and a small-iea-lcupful of yeast; trifx it 
weIl>.cov.er'it,',and set it in a | warm, place to rise; when it i§, 
quite light, stir in ooe po}in*d and a halif of sifted flour, two. 
pounds of raisbs -stoned, cut in halves^ and dredged with -^ 
flour,' and, last of all, one tea-spoonfui of bicarbonate of soda 
dissolY.ed ii\a little warm milk; *ppur the mixture into three 
large pans well buttered, let it st.9nd -an hour' to rise, anci 
bake in a moderate oven one hour_^iid a quarter.; try iVwith 
^ ^oodea skewer^ to which, the cake, if done, will not ad-»- 
here. 

->. * ALMONip CAKE. - 

Beat to ti tream four, table-spooriftils of Butter and^ejghi- 
table-spoonfuls of sugar; add six yolks ^nd two whoje eggs 
well, beaten, a glass 6£ brandy, and a pin6h of salt ; stir the 
whole very briskly, for fiye minutes^ ihen stir in three ounces 
of blanched aimonds, which have been pounded, with one 
taWe-spotonful of fine white sugar;* whip the whites of six 
eggs to a stiff' froth, reserve two -table^spoonfuls of it t(/be, 
used afterv^ards, and add the remainder to the mixture, with 
eight table-spoonfhis of flour; pour the illixture, to the depth 
of aninch.and a half, into, the buttered baking pansrj spread- 
over the top, three ouiices^ of blanched almonds, which have 
been pounded, with' one table-spoonful of fine white sugar, 
aiid mixed" with the two table-spoonfuls of egg whites, rei- 

served'above; bake to'a IPght brown. •• - 

~ .' . ■ ' ■ ' ^ • • . "■ 

AXMOND BI$CUIT CAKE. 

Beat te a cream twd ounces of butter and half .a pound of 
fine white sugar; stir in the well beaten -yolks of six eggs, 
six punges of sifted flour, and then the wdl beaten whites of' 
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srx £ggs; stir tlie whole lightly.; butter a di'sh,spriDkIe sugar 
in it, turn into it jiijB batter,^ cover . the batter with a quarter 
of a pound of blanched almonds cut in slips, sprinkle Sugar 
over all, and bake to a light brown; when done, cut into 
diamond shapes. ' .-,''. 

AliMOND BRIDE CAKE. 

Beat to a cream thr^e ounces of butter and three and a 
half pounds of fine white sugar; add the well beaten yolks 
of twenty-four eggs, obe ounce of mace, one glass of brandy, 
ope -glass, of wine, one. glass of rose-water, and beat the 
whole well together; then stir in lightly three pounds and a 
half of sifted flour, the^well beaten whites^of twenty-four eggs, 
and, lastly, the following fruits upon which has'been dredged 
half, a pound of flour, — four pounds of Zante currantSj 
(previously picked, washed abd dried,) one 'pound of citron, 
(previously cut in slips,) and one pound and a half of Sweet 
almonds, (prey roosly^ blanched and cut in slips.) Bake in a 
krge hoop well buttered ; it will require from two and a half 
to three hours to bake ; when done, ice, according- to the dir 
rections" for Icing', (Chap. XVlII.;) or, before baking, you 
may/spread blanched almonds cut in slips over the top, and 
sift sugar upon them. • ^ 
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ALMOND DBOP CAKE. 

^ Pulverize six ounces of blanched almonds with eight 
ounces of flne white sugar, (you must pulverize a few at a 
time;) then add^ the well beaten whites of three eggs, and 
one tea-spponful of orange-flower water ; beat all well to- 
gether ; lay a white paper upon a buttered tin, and drop the 
mixture upon it in drops of the size of a walnut, sprinkle upon 
the drops two ounces of blanched almonds cut in slip, and 
bake in a slow oven to a very light brown. 

JkLMOND GJElNOESE CAlCE. 

Beat fo- a cream half a pound* of butter and half a pound 
of fine white sugar ; then add four eggs'well beaten, a glass 
of brandyi and a pinch of salt ; beat these together until per- 
fectly light ; then stir in lightly half a pound of flour, and 
pour the whole into a buttered baking-tin to the depth of a 
quarter of an inch; bake to a light -brown ; then cut the cake 
into small cakes of any fandful fbrm^ put Icing, (Chap. 
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XYIII.,) upon 6ach cake, and sprinkle apon the icing four 
ounces of blanched and chopped almondsj which' hayje been 
mixed A^ith two ounces~ef fine white sugar and a few drops 
of orange-flower water ; sprinkfe'a little sugar OT-er the whole^ 
put the' cakes into the oven and brown them.- 

'. ALMOND PASfE cake/ 

'.BIanch,a,pound of almonds ; put one-foiirth of them inld a 
mortar, pound theib welly moistening them, with a littje rose- 
water ta preTent theit oiling ; when pound^ to a paste take 
it out, add another fourth, proceed in like manner nntil .the 
almonds are all pounded to a paste ; then rub this\baste' 
through .a hair sieve, and put it^iDto ; preserving-pan \^ith 
one pound and a half of fine white sugar ; plajce it ovei* a slow, 
but equal fire, and keep stirring it for about five and twenty 
minutes,, clearing it from the sides of .the pan ; press it with' 
your finger, and if it feels tough, take it out and put it into 
the mortar with the eighth of ah ounce of gum fra^abanth 
which has been soaked and squeezed through a napkuT; add 
the juice .of a' lemony and pound the whole well together until 
it is quite cold ; it .is then ready for use ; Ibut if not used<]i- 
rectly roll it up in a ball, and, place it upon a plate under a. 
basin to keep moist ; it will keep for weeks if moist. Of this 
paste you can form stands, or cotivert it into any ornament 
your fancy may direct Tor a cold luntheon or supper. 

ALMOND SAVOY CAKE; 

Beat together for fifteen m'mutes.very briskly four table- 
spoonfulsof sugar, one, table-^spoonful of rose-water, and the 
yolks of SIX eggs i then stir in a quarter of a pound of alponds 
which have been blanched and .penned finely, .with a. table- 
spoonful of white sugar; then add the whites of the eggs, 
whipped to a stiff froth ; mix well, and add four large table- 
spoonfuls of sifted flour, and a pinch of salt ; pour this mix- 
ture into buttered baking-4ins to the depth of an inch; coy^r 
it with blanched almonds cut in strips, sprinkle sugar upon 
it, and bidke to a light brown. 

BATH CAKE. 

Roll finely ten ounces of prime Santa Crbijc sugar, ^nd let 
it dissolve iFor eight or ten hours ini. three gills of water; rub 
two table-spoonfuls of water into two -and a quarter pounds. 
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of sifted, flour, and pour \jpon it the dissolved sugar, with 
two giUs of hoaey wat^r;.roII it out thin, cut it ihto biscuit^ 
place the biscuit on buttered tins^ wet the tops with cold 
water, and bake ia. a quick oven fifteen minutes. . • 

, BLACK CAKE. ' . - 

Beat to ^ cream one pound of fine white sugar apd one 
jifjouhd of. butter; add twelve eggs well beaten, two table- 
spoonfuls of powdered mace, two tea-spoopfuls of cinnamon, 
one grated nutmeg, half a pound of sifted flour, ,one glass of 
wine,.oae glass of brandy, and half a glass of rose-water , 
mix this well together; then dredj^e half a pound of flojir 
upon one pound of citron cut in slips, two pounds of prime 
I'aisins stoned and cut in halves, and' two pounds of Zante 
currants picked, washed . and dried; stir this fruit into the 
mixturei mix all well together, and bake four hours in a 
buttered hoop lined with double paper* 

BOSTON CAKE-. . ' . 

Beat to a cream one pound of batter and one pound of 
sugar; ^then ladd one nutmeg grated, one t«ble-spoohful of 
mixed mace and cinnamon, and a large glass of prime brandy ; 
stir {he whole until well mlxfed ; then stir in the well beaten 
yolks of six eggs, and then their whites, whipped to a stiff* 
froth; dissolve a tea-spoonful of supercarbonate of soda in a 
pint of rich cream or mijk, and stir in the milk Or cream 
gradually with one and a quarter pounds of sifted flour; 
when the whole is well mixed, pour it into butteriBd pans, 
. and bake one.hoiir or more^until done ; try it with a wooden 
skewer; if it does not adhere to the skewer,^ it is done. 

BREAD CAKE. 

r 

Beat to a cream three quarters of a pound of butter and 
one pound of sugar ; add four eggs well beaten, one glass of 
brandy, one grat^ nutmeg, and one pound of fruit dredged 
with flour, and work the mixture into one and a half pounds 
of raised dough ; bake, in deep buttered pans, one hour. 

bride's cake. 

Beat to a cream: one pdund of butter and . one pound of 
fine white sugar;, tl^en ^add a. quarter of a pound of sifted 
flour, and three eggs well beaten; mix this well together; 
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then stir in another quarter of a poutod of sifted flour^ then 
three eggs well beaten ; mix this wellitben stir in half a gill 
of prime, brandy, quarter of an ounce of mace,'ohe tea-spoorv- 
ftl of cinnamon, quarter of a pound of Muscatel raisins stoned[ 
^nd cut in halves^ .two oun6es of ciJron,'two of candied 
orange peel, two of candied lemon peel, all cut in' slip§; stir 
all well together, and'acfd two eggs well beaten ;'ttiix a. quar- 
ter of§ pound of sifted flour with one^nd a half pounds of 
Zante currants picked, washed and dried; stir the currants 
into the cake ; mix the whole well, and bake two' hours in' a 
buttered hoop- lined with double paper. If the bottom, of 
the cake browns too fast in the Ov^, slip a board under it ; 
"When done, turn the cake upside down .and ice it all over, 
according to directions for' Icing in Chap. XVIII: 

BHIDCEPORT tJAKE. 

Beat to a cream one tea-cup^of butter, and t*o tea-cups of 

sugar; add four eggs well beaten, one glass of wine, lialf a 

mitmeg, talf a fcmon, and three tea-cups of sifted flour; njix 

^ms well, and stir in two tea-cups of currants mixed with one 

^a-cup of flour; mix this well, and add one tea-cup. of sour 

^iii ^^vi ^, tea-spoonf4il of supercarbonate of. soda:' mix 

_vFeii,.and bake an small buUered tins* 

- GAKE WITHOUT BUTTER. 

OF T^if i^^^.^^S^^/f ^^^^^^ the weight 

fher anrh^lf-^ ^ and a few caraway seeds; mix well toge- 
xtier,.and bake m small tins ten minutes. . 

^ OAKE WITHOUT EGGS. - 

or stTc^VS wL°"^ *f f"? °f ^^'^' «°«1 three lea-cups 

spoonftl of cinnalm ^^ ? tea-spocwful of mace, one tea- 
™nk. in whlcTrt^s'rS JuT 1?' one pint of sour cfeam or 
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. CALIFO^mA -CAKE. * ,. 

/, Beat to a veryliglit cr^am one and-'a balf pouiMlis of butter 
and two ;pound& of fine white sbg^r;- then> stir in the yoljcs. 
of nine egg^ well beaten, one *grated nutmeg*, one* tea-spoOn- 
fur or mace, one tea-spboGful of. cinnamon, one tea-dpa6n- 
ful- of ^salt, two glasses bf wine, one and a half glasses of 
brand J, And one pint of milk/ Have ready three poands 
of sifted-, flour, in* which you have weH mixed 'six tea-r 
spOQAfutis' of cream of tdrtar, and. two of dry superclirboQate 
of soda; take three-quarters of the flour thus prepared, 
and stir it into the other ingredients gradually'; then mix 
^the remaining flour with two pbupds of raisins, cut )ind 
SltonecF, and Stir it inta the batt^rf mix- well, stirring "five 
minutes after, the ingredients are. all in; bake in buttered 
tins one hour, in a moderate oyen. " * / 

tJABAWA* CA.KES. 

' Beat to a cream, half a pound of white* sugar, and half a 
pound of butter ; then add five eggs wdl beaten, a glass of 
rose brandy, TChap. XXIV-) two ounces of caraway seeds, 
a tea-spoonful of mixed nutmeg and cinnamon; miix well', 
. and stir in lightly half a pound of riee floury bake thin, in 
square pails outtered ; when done, sift sugar upon it, and 
cut into square cakes. ' 

Beat to a cream, three tea-cups ot'^gar and one tea-cup 

' of butter ;. add'five eggs well-beaten, one tea-spbpnful of soda 

dissolved in one tea-cup of cider, Ave tea-cups of sifted flout, 

a little sal£ and a' little nutmeg ; bake, in buttered tins, half 

ah hodr# 

irOk'l. vCOCOA-NUT' CAKB8* 

Beat to a stiff* froth the whites. of six eggs; mix together 
one pound of grated cocoa-«ut, and one pound of fii^ white 
sugar-; stir this mixture into tlie, whites; drop it upon but- 
tered plates, in .small drops, of the size of a nutmeg, and 
bake immediately. ' , ' ^ '• ^ 

no; 2. COCOA-NUT CAKES. 

• Beat to a stiff froth the whites Of four eggs; mix vWell to^ 
gether half a pound of blanched almpnds pouixded,..hdlf > 
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pound of grated cobba-nut^ and on6 j>ound of fine /white 
[Sugar J stir this' mixture into the whites, and treat as above. 

' ' ^ COMMENCEMENr C^Kir; , . 

Wet four pounds of sifted flour with one quart of milk 
and two gills' of yeast ; l^t it stand to rise; tl)en Tub to a 
cream three pounds of sugar and two and sl half pounds of 
butter^ add to thisxream eight eggS welt beaten, two grated 
nutmegs, one tea-spoonful of cinnamon, half ditto of cloves, 
a little salt, and half a pint of wine \ ^tir this mixtureuntil 
it is quite light, then work it into the doughy and let the 
whole -stand to rise; when it. has risen, work into it'on^ 
pound of currants and one pound of stoned raisins' dredged 
with flour; bake in buttered pans^ The above proportions 
will make fouf loaves. . ^- 

This cake will keep moist and" good for six weeks*. 

, • . . . • • . . ■ 

.1 Composition dAKE. 

Beat to a: cream- one and a quarter pounds of sugar with~ 
three quarters of a po^d of butler; add six eggs welubeafe^, 
one nutmeg, a little salt, balfa pound of sifted.flour, and one 
glass of brandy ; mix this well, and.stir into it a pint of .cream 
or milk; in \frhich h tea-spoonful o£ supercarbonate of soda 
is dissolved ; then mix a^quarter of a pound of sifted flour y^itli 
a pound of .raisins stoned and cul, arid stir them lightly into* 
the batter ; mii: well, tind bake, in buttered tins, thirty , 
minutes. . • - • • ' " / . - 

-'- NO. i* GObKIES. - ^ - 

Rub two tea-cups of fine while Sugar with one tea-cup of 
butter; addlwo eggs well Jjedten', one grated nutmeg, a little' 
salt,' and on6 tea-cup of milk or cream iii which a lea-spoott-* 
ful of sugar is dissolvedv; a/Id sifted Qout enough to make a 
dough; roll the dough Jto a- half inch in thickness, c.iitit itjto 
bi3cuits, and bake on buttered tin sheets fifteen minutes. 

-NO. 2. COOKIES. 

• •' ' - _• . • - . . 

.-- *i'. '■•♦ -•■ 

Half a pound of sugar, six ounces of butter, i wo: egg^ 
well beaten, two tabje-spoonfuls of caraway seeds, one grated 
nutmeg, one tea-cup of niiHcj one tea-spodnfulof soda dis- 
solved iti one tea-cup of vinegar, and sifted fiour enough. to 
make a dough; compound these materials as in No. 1 above^ 
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audptepare and l>ake them iir the same manner. * The soda 
anti ^ur should be addekf the iaat' thing. 

NO. 3. eooKij:;?.. 

. . ' ^ '. • . 

■ O^e lej§-iCttp;.of hotter,. two tea-cups of.^ugar, three- eggs 
wi^U beaten^ onetea-qupof crQiam, one' tea-spoonful oC sc^a, 
xsD^ Dutm^j oiie-gkiss of brandy, and sifted flour enough to 
make a dou^h; pompound these materials and bake tbem ac- 
coi:diog to directions for Nq.^1. , ' -:. 

. . ' ■ . NQ. 4. COOKIES. - 

Dissolve; t^6 ahq a half pQUQds pf sugar in half a pint of 
boiling water; rub three quarters of a pound of -butter into' 
three pounds bf'flbur^ i^id pour the wat^r and sugar upon it) 
add, half a. nutmeg, a little carawsly seed, .a. little salt,, and 
two tea»spoonfuls of soda dissolvecl in a little water; roll it 
-out ;to the thicknesa of one-6^hth 'of an inch, and bake in 

cakes. . 

"^ ■ . » 

.. r. ' ■ . . CREAM CAKfi# . . - * 

. Put a j)iBt (Df water- into a saucepan and over thefire, with* 
half a' pQund of butter ; when it borls, stir mhalf a pound of sifted 
floUr, a little salt, and a tea-?poonful (^ dry supercarbonateof 
soda ; remove it from the fire, and when it lias become cold,add 
ten ^ggs well beaten;, mix well,, and drop the mixture from 
9 spoon upon buttered paper in cakes of the size of a com- 
mon biscuit, brush a -littlis beaten 'eg^ o^er the cake, and 
bake them iha moderate oven to a light brown. . Make H 
custard as follows: — Into one quart-of boilbg- water,.stir 
half a pound of lifted flour, one'tea-cup of fine w£ite sugar, 
and four eggs well beaten; remove it from the fire, and when 
the cream cakes are tiiken from the oven,, open i| littlet place 
in the «ide of each> and/with a tea-spoon, fill them with this 
custard, ' ^ • • ,- 

~ KO. 1. CBOLLCRS.. 

Stir together nine table-ispobnfuls of fin6 sugar and eight 
t^ble-8poonfuli of butler; add four eggswjril beaten, one tea-" 
cup of milk with one tea-spoohftil of superi^arbonate of soda 
dissolved in it, a !ittte salt, a little nutmii^, and sifted flour 
enough to make a dough ; roll th(; dbugh a quarter of an inch 
thick, eut' it mto fanciful Ibrm?, (generally three strips 
braided together, or rings r) boil thi^m in hot 4ard, when 
15 



170 ' THE FRACflCAL COOX'spOS. 

brownod on both sides* dcain. QseUir lay tbeoi on a dish atfd 
sprinkle fine sugar upon them. In tight jfirs they y^ill keep 
good 9, week. 

NO.: 3; C&6LLEES. ^ 

PidsolTe half 9 -peund of buitter in a pint cf hot valer, 
then stir- in* gradnally one pound of sifted flour and haffa 
pound of £n» ssugar ; beat it well ; when cOol, stir in six^egga 
Well beaten, half a grated nutmeg, and one tiE^b*8po(Alfu^ of 
salt ; stir.. the. whole until it beooia^ a thidc biEi4tprJ lay it on 
a floured beard in rings,; with a broac^-bladed knife, dtop the 
rings into, boiling fat; bpil them, a few at a time, to a, light 
-brown ; lake them out with a perforated skimmer, drain them^ 
and sift sugat upon them a^ above^/ • • .v . 

' . '. NO,. 3', GROLLEBS* ^ • 

Beat together three quarters of a pound of sugar and six 
CHinces of butter ^ then add six eggs weU be|it^n« half a nut- 
meg, a, tea-spoonful of salt, and a table-spoonful of sour milk, 
in which a tea-*spo6nful of supercarbouate of soda is dis- 
solved vstir-w.ell tOgjc'ther, add sifted flour enough to make a 
*stiff batter, roll it out on theimouldifig board, and proceed .as 
for 'No. 1... , . ' ? ' , X -• \-.' ^ ■>.", 

NOvl.- CUP CA^E« 

Beat to a cream- three tea-cups of sugar and one and a 
half tea-cops of butter; add three -eggs well beaten, one 
table-spoonful of rose-watery isix tea-cups of sifted flour, and 
one tea-cup of cream or milk in 'Which a tea-spc)onfui oC 
supereacbonate of soda- is dissolved j hake immediately ia 
well buttered, cups; - * •. - 

• \/ NO. 2. CW'CAfefiS.' .' 

Beat io a cream-three'tea-cups of butter and six tea-ctips 
of sugar; add tea eggs well beaten, ten. tea-cups of sifted 
flourj^and spices fo" your taste; bake ih buttered cups. 

.NO. 1. DEi;.IC^T£ OA&E. > -' 

Beat to acredm onepoundof white sugar and three quar- 
ters of a pound^of Wter ;' add half a nutmeg, a tea-spoonful 
of rose-wat^r,va glass of win^, and* the whites of sikteen eggs 
beaten toa froth; when well mixed, stir in lightly one ppund 
of sk'ted flour; l^ke immediately, in buttered pans^ to-a light 
,br^wn. ../',. "... , . 
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Beat to a cream one poiind of white sugar and eight ounces 
of butter; add one grated lefnoii, half a nutpd^g, one glass of 
wine, and -the whites of fourteen eggs beaten to a. froth T when 
well mi:TOd stir in lightly three quarters of a pound of sifted 
flour, and bake as abp^e; - * 

IJse the yolks: of tte eggs in making Gold Cake. 

NO. 1. DEBBY CAK£.' " 

iBLvh half a pOund of butter into one and a-quarter pounds 
of jslfted fldtir; tlissol^e half a pound of sugar 'in a gill of 
Hiilk;.mak6 a^hole in ihe centre of>.the butler and flour, and 
pour in ther dissolved^ sugar> with two eggs well beateD, four 
tea-spoonfuls of honey water, (Chap. XXIY.,) and a Kttl^ 
salt, and 'four ounces of currants if you like; mix all well 
together, and make it up in round or square cakes; i)ake on 
buttered tins. 

NQ. 2. BERBY CAKE. 

' Rub ooe pound of iifted. flour into half a poufid of but- 
ter,- add half, a pound of sugar> four eggs well beaten, one 
gill of milk, half a pound* of currants, and a little isalt; mix 
and bake as above. . 

* * 

DESSERT CAl^ES. 

Mix together one quarter of a pound of fine white sugar, 
• three quarters of an ounce of ginger, and the whites of two 

eggs beaten to a stiff froth ; arop the mixture, in sisfes of a 
, nutmeg upon buttered paperj bak^ in a quick oven, cool 

them upon the paper, and serve. ^ 

DIET CAKE. 

Stix^ one pound of fine sugar inta one pint of boiling 
w&ter, add one tea-spOOnful of salt^ eight eggs well beaten*, 
and one pound.of sifted flout; keep stirring until ready to 
bake^ bake to a light brown in buttered tins. 

DIET BRKAD CAKE. 

Puf twD gills of water ihta a stew-pan witb one^iound of 
sugar, stir it until it comes to a boil, then remove it from the 
fire, and stir in briskly the ^ell beaten yolks of twelve eggs 
and th^ well beaten whiles of six eggs, with half a tea- 
■poonful of salt; then stir in lightly one pound of ^fled 
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flour, pour the mixture into guttered tii^, and bake twenty 
Bunutes. 

KiX 1. POUGHNUTS. 

Dissolve one pound' of batter, 6rlard,^in one quart of 
milk; beat^ until quite light, one pound \i( sugar with four 

^ggs, stir this 'into l|ie milkVith pne quart of sifted flbyr^ 
wh^n- well mixed, add obe glass of wine, one tet^le-sfpoonful 
of mixed allspice and cinnamon,- half a tea-cup of lively. 

' yeast, and flour epough to make a.stiff batter; let it stand to'' 
rise; wher>'^ite light, add one tea-spbotifui of salt and flour 
enough to knaad it into little rolls'^bout three- inches long; 
let, the rolls stand- an bpnr Jto rise, and fry theih in hot lard 
to A light brown ; when done, sift sugar upon them. * 

NO. 2. DOUGHNUTS. *\ , ., 

Info otie quart of milk stir four p^nds of sifted flour, add 
SIX. eggs well beaten, &nd one gill "of yeast; when quite 
light, add one and a half pounda^of sugar, beaten to a gr^m 
with one poitod'^ butter, one jiutmeg, a ]itile allspice, and 
a little salt;, work all well 4G^etherj adding flour enough to 
inake a dough that. can be ro^ed upon the moulding*board ; 
let it stand to rise, one hour; then j^ll it half an inch thick, 
cut it in diamond shapes, and fry and ireat as No. 1. - 

NO. 3. DOUGHNUTS. 

Into a pint of lukewarm. milk ^tir half a tea-cup of yeast 
aod sifted flour enough to make a stiff batter ; let it stand *to 
rise; when quite light, add two and a half tea-cups .of sugar 
beaten light with two or four eggs, as you please; add also 
two tea'-spoofifuls of powdered cinnaniqn, a little salt, an(\ 
half a tea-spoonful of soda, .dis:^o}ved ih milk; work all well 
together, adding sifted flour enough to make a stiff dcnigh ; 
let it stand an hour to rise: then knead it, and roll 'it half 
an inch thick, and cut it into oblongs s^n inch wide tmd three 
inches long; fry in hot lard .to a good brown, and serve, as 
No. 1. 

n6. 4. -DOUGHNIITS. ' 

Into two tea-cups of milk stir half a tea-oup.oryeast,.and 
sifted flour^o make a dough ; let it stand to ri£;e; when light, 
add ontB. tea-cup of sugar^ beaten toa cream, with half a tea-^ 
Qup of buttle half a nutmeg, and, a tea-spoonful of s^lt; 
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work all well togefber, adtJing sifted flout enough- to make ^ 
a stiflT biscuit dough ; treat and cook as above; 

NO. 5. DOl^HNUtS, . 

Dissolve half a t^->cup of butter in one tea-cup of mo- 
lassesy add. a tea-spbonful of cinilam'on/andtwo well beateti 
^g«;- Work' these ingredients- into one pound of raiifed bread- 
doiigh ; 'mix aH well together, roll out, cut into any shapes, 
and fry In liot hrdi as above'. ' . 

'. paOP CAK£S« . . ^ 

Beat, to a <jream, twelve tea-6ups of sugar and one "tea- 
cup of butter; add five eggs well beaten, a littM salt, four 
tea-cupsdf sifted "flburjr'and one teia-rCup of milk; 'beaf all 
well together; and drop it on buttered paper in small cakes^ 
bake twenty minutes. 

_ KOf 1. JPAMILT.CAKE. 

Beat,, to a bream^ one pound of sugar, and three quarter^ 
6t a. pound of Ijutter; add five eggs weir beaten, one gill of 
wine, one of brandy, one nutmeg, and half a pound 'ofiifted 
flour ; 9tir continually, until wellnnxed and quite light ; then 
add one -gill of cream, half a pound of sifted flour, and a 
iittfe salt ; mix well, and bake in buttered tins. ' 

NO.. 2. FAMILY CAIflB. 

* Wet two pounds pf sifted flour .with pne pmt-of milk and 
one gill of yeast; ! let it stand to rise; then, stin to a creap 
half a pound of butter ^nd half a pound of sugar ; add to 
tbis cream, three eggs well beaten, half a nutmeg, one tea- 
spoonful. of cinnamon, and a little salt ; mix this well, and 
work it int(Hhe dough after it has risen; put the dough into 
buttered' pans, filling them half full, and let it stand to' rise; 
whpn quite light, bake foi:ty-fiye minutes. 

NO. 3. family' CAKE. . 

Beat,, until very light, hine eggs and half a pound of fine 
sugar, then ^tir in lightly six ouncesxf sifted wheat flour^ 
six ounces pf ^fted rice flour, half an oiinoe ;of caraway 
seedy^od a little salt ;' mix- well, ant^ bake in buttered tinsr 

• • 15* ■ - -' ' • 
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KO. 1. FANCY CAKE. 

Beat, to a cream, one 7)oimd of sugar and thr.ee quanters 
of a pound of butter; stir in lightly the well beaten yolks of 
twelve eggs, half a pound of sifted flour, one gill of l)randyy 
one gill of wilie, pne giH of milk, half a nutmeg, and a little 
salt^ when these ingredients are well mixed, stir in quickly 
the \rell beaten whites of twelve egg^ one pound of sifted 
flour, three qqaners of a poubd.of raisfns, stoned, cut, and 
dredged^ one quarter of a pound of citrtm, cut in slips^ and 
a quarter of a pound of blanched almonds^ which have been 
pounded with a glass of ro^- water; mix auickly, and^bake 
m tins lined with buttered paper. It wiH bake in about forty- 
five minutes. . ' !/ -! - 

When a bit of soda, of the sizie of a walnut, is added to 
the above preparation, this cake .is called ^^ rough and jkhapy 

CAKE." ^ . •' 

NO. 9. FANCY dAKE. . ' 

Beat, to a cream, half a pound of sugar, and four -ounces 
of butter; stir in four eggs well beaten, half ^pounH of sifted 
flour, and the juice p? a lemon; mix well, 'and bake a^ 
above. ' 

FRENCH CAKE. 

Beati until yery light, the yolks of fourteen eggs; then 
beat into the egg^one pound of. gne white sugar, and six 
ounces of sweet and three of Utter lilmpnds, which hare 
been blanched and pounded with two tabfe-^poonfuls.of rose- 
water; stir the. almonds well ipto the yolks and*«ugar;'then 
add fourteen drops of essence of lemon, and .the whites of 
fourteen eggs, beaten to.a stiff froth; after the whites! are ih> 
continue beating the mixture until the top .is covered thick, 
with bubbles; then siir in lightly three ounces of sifted* flour, 
iand bake immedfately in tins lined with buttered paper. 

' This cake eats best on the day on which it was baked. . 

FRENCH BISCUIT CAKE. 

Take the weight of three eggs i;i dried flbqr, and -also in 
fine white 9ugar; beat thewhites of the eggs to a ^tiff fipoth, 
then mix in gradually the 'flour and sugar with half an 
ounce of candied lemon peel," cut very thin; mix weMo- 
gether, shape the biscuits' on paper, sift sugar upqii^Jhem/ 
and bake. .... - . ' 
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• ifo. 1. Fan7iT.ci?E» , ' 
, . Beat, to ft cream, four pounds of sug^j'^and. three founds 

* f>f butter^ add the well beaten yolk&of tbirty-si^ ^S&9 ^^^ 
b^t the whole Mrell. together ;. then add one ounce iyfiaacei 
one Ounc^of nytmeg, ha(f an ounce of dovei^, thr^e glasses 
of, bca^yf three.' glasses of wine, and one. pound -lof sifted 
flobr; stir 'well» and- .then uiix in fiy^ .pouiids of . raisins, 
stoned .and cut, four poundsof currants, picked^ wasbed^'and 
dried, and^wo pounds^ of qitron^ .cut in^sfllps, iiV dredged 
wit)i flour ;.then beat the whites pfthirty-'Six eggs t6a froth, 
sttir into the whites two pounds of sifted flour, th^ a(}d. the , 
whites to the mixture, with two teH-apooi>fuis of duperca^* 

- bonate of soda, dissolved in none giH of cream: hake^as soon 
as the soda is.inixed in. It will bake m about three hours.- 

lio. 2* PHurr CAKE." • 

. One. pound of sifted flour; one pou^ of butter, poe pouad 
" of white sugar, one pound 6f rdisinS) one.pouftd.pf currants, 
twielve eggs, two glasses of -wine, .one of brandy, half an 
ounce of mace. .Compound- these materials, and bake as 
above. . . • 

•CEinEyA CAKES,. 

Beat, to a cream,'h£^ff a pound of butter aQdbalf a pound 
of white sugar; then add four well beaten eggsi a glass of 
Madeira, and a little salt; beat well, then stir in lightly half 
t^ pound of sifted flour ; pourr. it 'into buttered tins Jo the 
depth of a quarter /o^ an inch, and bake to a lightbrown^; 
when done; sift sugar ^'bver it, cut it into smaller .cakes of 
fanciful forms, put drops of jelly .on- each", a ring of icing 
arQ^d the jelly,' and serve. ' : ,'^ 

. . l70. 1. PINOEflBREAp. ;^ 

, Dissolve one tea-<xip of butter in one pint of niofasses; 
add two eggs well beafer^, one table-spoonful ofginger, 4ind 
seven tea«cup% of sifted -flour; miiCfWell, and add two tea- 
spoonfuls of supercarbonate of soda^ dissolved in a tumbler 
cJf new milk ; bake immediately in buttered tins. 

This,, as well as the Ax suceeediog,i6 a, soft gingerbreai. 

NO* 2, GINGERBREAD^ 

Beat, to a cream, one pound «f sugar and'o^e aqd a half 
pounds of butter; add two .table-spoonfuls of gingery a. little 
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salt, and Gfne and a half pound* bf sifted ffoar ; mix this well, 
aad add half atea-spoonful of siipereaTbonate of soda dis-5 
soWed in half a pint of new milk; bajce immedtatelt in hut^ 
tared tiosr 

1!tO\ S. OINGBTRBRSADV. 

- Beat, to a oream, one pound of butter and oiie ahda hrff 
pounds of sugar; add seven eggs w6li beaten, oiie table- 
spoonful -of gmger, and two pounds of sifted fl<5uf ; mix Veil, 
then add otte tea-spocmful 'Of supereapbonate of soda, dis-^ 
solved in a wine-glass of rose-water, an(f b^ke idlmediately 
in battered pans, ^ . ^^ ' - 

.^NCf* 4* biNGfiRPREAD. '^ 

'■ • ' .. * ■ • ■. * • 

. "VVet five tea-cups of. sifted flour and one table-spodnfur of 
ginger with one tea-cup of cream and onfe tea-cup of molas- 
ses;: add^i Kttle salt,, and, last of all, a .tearspoonful of super- 
carbbnatci of'soda^ dissolved in a -little cream; bake imme- 

diately in buttered pans. "- ', ' 

*. • .... "• '' 

NO. 5.^t}INC?ERBREAD» ♦ , . ^ 

Mix seven ounces of sugar with one half a pint of h'pney, 
pour in two table-spoonfuls of boiling water, and stir until it 
is well mixed. Have ready three quarters of a pound of 
sifted fldur, with which, you have toixed two ounces of sweet 
almonds^ blanched arid cut iii bits,. two ounces of candied 
orange peel^ put in bits,*hW the rind of a lemon grated, one 
tea-spoonfiil o( grated nutmeg, one tea^-spponful of cinna- 
mon, one' -tea.^spoonful of ginger,' and; a little cloves, mace, 
?ind cardapaom seed, mixed together, pour the honey jind su- 
gar upon this mixture, stir it weH,-and let it stand until the 
next day; thenmgtke it into cakes, and bake them on but- 
tered tins.; y^ou may brush- over the cakes sugar syrup, when 
you put- them into the pyen. - , - 

This is sometinies> called queen's ginc^erbread, . 

" ,. ': i^O'. 6. GINGERBRl^AD. ' 

Beat, to a.c;'eam, six ounces of butter and eight ouhaes 
of white sugar; then add four eggs well beaten, and two 
table-spoonfuls of yellow ginger; then stir in five tea-cMpsof 
sifted flour, a[ little salt, .aind lastly a tea-cup of soar milk, iii 
which a t'ea-spoonful 6f supercarbonate of soda ,fe dissolved ; 
bake immediately On {nittered tins half an boup^ 

This is sometimes called boston gingerbread. 
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. . K0«7# GINOEBBREAB* 

- -Rub t^ a cream one tea-cup of butter and one tea-cup of 
9Ugari tben add one tea-eup of .molasses,. thteSe tea-cups, of 
floufj^ three eggs yrell beaten, one table-spoonfut of .ginger, a 
little salt, and one^ tear'spoonfdT'pf soda, dissolved* in iiiilt ; 
mix W4sll„and bake vi buttered tins as sopn as tbe: i^oda is 
added. r,^ ' ' . . . ' i 

This is 'sometimes called HAMptoN cung^rbread* 

- - ' ' ■ ' • ■ " . 

no'. 8. 6IN0ERBR£AI>. 

Melt three ounces of buttep in- one piht of molasses; pour 
this upon one: quart of sifted flour, and add two table-spooii- 
fuls of gitigeri half a tea-spoopful of salt, and Half a pint of 
milk, in which a tea-Spoonful of supercarbonate of -soda is 
' dissolved; then stir in rapidly sifted flour^ enough lie make a 
dough that can be rolled upon, the mooldiQg-board; bake in 
..sheeis on buttered tins«. 

I'his id sometimes called spoi^ge- (gingerbread. 

•' ■ ' -•■ ■■ ■ 

NO. 9. GINGER^REAX). . 

Rub one.tea-caip, of butter into one* quart of sifted flqur; 
' add one table-spoonful of ginger,.pne wine-glass of water In 
which one tea-spoonful of supercarbonate of sojda^is dissolved, 
one* pint of molasses, and' sifted iflour.'eixdugh to mak^ a stiff 
dough; mix it well, roll it out tbinr, and bake it on buttered 
tins. Sometimes a small hit of alum is dissolved witb the 
soda, and added with lt» ' ' 

^ This is sometimes called hard molasses ginger^ead. 

1 . ■ . ■. 

: .NO. 10. GINGERBREAD. 

Rub to a cream one pound of butter and one pound of 
brown sugar, Rdd !ei quarter^of a pcfmd of ginger, one quart 
of molasses, a pinch I'^isalt, and sifted flour enough, to jmaike 
a thick batter ; .t^Kb &x deep buttered tins. 

OINGER COOKIl^S. 

Beat to a cream one tea-cup of siigar and one tea-cup of 
butter; ad^ one egg, welt beaten, one tea-cup of molasses, 
one table-spoonful of vinegar, in which is dissolved a tea- 
spoonful of supercarbonate of soda, and seven tea-cups of 
sifted flour; mix it, rollr.it, make it into cookies, and bake on 
buttered tins. 



1 
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' NO. Ir GINGER JOJTS. • 

Dissolve si^ ocuices of batter and (oMt ounces of ^ugar in 
a pint of hot mblasses; when eold^ add ooe^Iass of rose- < 
water, two table-spoonfuls of ginger, a tea-spoonful of salt, 
aod 'Sifted flour enough to make a soft dough ; mix it well, 
roll it' out thip, Cut dt into pieces aa fiich- square, and bake 

on buttered tins fifteen minutes. • . v ' ^ 

• • . . . <i 

KO. 2. GINGER NUTS.* 

Dissolve ten ouaces of butt^and fourteen ounces of spgar 
in a pint of hot milk; when 4sold^, add two ounces of ginger, 
half a nutmeg,' a teai^poonfulofcinnamoD, a little salt,* apd 
sifted flour enough to make a' dough; mix it, roll it thin, cut 
it ioto any skap6, and bake fifteen minutes. ' ' • - \ . 

KQ.l. GINGER SNAPS. 

Stir one tea-cup of butter, one table-ispoonful of ^mger, 
and one tea-spbonful of soda into one pint of boiling molasses; 
let it cooi, then add sifted flour endugh to make a dough ; 
roll it out thin, make it into eal^es<^. the ^e^of a half ool- 
lar, and ^ke immediateljT* 

NO. 2, GINGER SNAPS. " , 

'•Beat to a pream fqur ounces of butter and two ouaces'of 
sugar ;. then 'add half a pint of molasses, one.table-spoonfiil 
of ginger, ahd two tea-cups of sifted flour; beat welj toge- 
ther; ,then add ope tea-spoonful of supercarbonate of soda, 
dissolved in a table-spoonful of Warm milk, and flour Enough 
to makei^a dough; mix it,' roll it out thin, make it into little 
cakes as above, and*bake^ . < 

• - ' ' ^ *' ;' N 

NO. 1. GOLD CAKE. 

Beat to a cream thrfee quarters of a r"^ ®f butter, and 
one pound of fine white sugar; stir iit^***' Well^beaten yolks 
of fourteen eggs, two grated kmbDS,tind one pound of sifted 
flour; .bake in tips lined with buttered papef^,. 

Use the whites of the eggs in making Delicate Cake, Ncu 2. 

NOV 2. GOLD CAKE. . . • . ' 

Beat to a cream one pound of sugar and ten ounces of but- 
ter ; stir in. the. well beaten yolks of fourteen eggs» one glass 
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ef vmey half a nutmegs a, little salt, and one poupd of lifted 
floiir; bake io tins lined with buttered paper. 

"tJse the whites of the eggs in making Lady Cake, brSU- 
^6r Cake. . 

GEOUNDNPTNCAKESv ; • - 

Beat to a 'stiff froth the \yhites of five eggs, fo' whkh add 
one pint of sagar, and one poupd of parched and pounded* 
peariiuis; mix all well together, drop the mixture' upon but- 
tered paper, .and bajse to a light brown* . •. 

. _ ;EEART CAKEg. * <'- .V 

Beat to a cream one pound of butter, and one poutul of 
fine white sugar; add. twelve (eggs well beaten, one pound 
of sifted flt)iir, and half a glaM of rose- water; beat well, and 
stir in half a pQiikid of currants; pour, the mij^tnre into but- 
tered heart-tins, sprinkle ,with sugar, and bakj^. 

: . . ' ' * ^oMestead cake; . « 

Be^it to a creamihfee tea-^iips of sugar, and one and |t 
half tea-cups of butter ; add the well teaten yolks of fouf 
eggs, three t6a-cups of sifted .fiour^ one glass ©f" wine, ^nd 
half a nutmeg; mix well; then stir in two tea-cups of lifted 
flour, with half a pound of stoned raisins, and half a pound of 
currants, and lastly, a tea-rcup of sour milk, in whichrhalf a 
tea«spdonful of soda is dissiolyed; bake in a large* buttered 
fin one and a half hours. 

INDIANA CA&E« 

Rub to. a cream hajf a pound of butter ?hd* half a pound 
of sugary to which add> eight eggs jvell beaten-, one nutmeg, 
a littje salt,. and six ounces of Indian n!ieal; mix all well to- 
gether, and bake on butteretl tins. . 

' f ^JEJEISETCAKE. 

' Beat to a cream three-quarters, of a povmd of sugar, and 
half a: pound of butter; addseven eggswell beaten^ one glass 
of brandy, one nutmeg, and one and a half pdxinds of sifted 
flour ; mix well, and thep add a quarter of a pint of rich cream 
and a pound of ratsins stoned, cut, and dredged with floiir; 
bake on biittei^d tins. • 
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* jOliak cake. '. • . * -^ 

< 'Beat together one tea-6up'of cream abd jtwo of sugar; 
add two eggs well beaten, a glass^of milk, a glass of wiae^ 
balf a Dutipeg, iialf a pound of sifted flour, and hiilf a .tea^ 
spoonful of drjr sb^; beat well, and bake immediately oo 
buttered tins.' 

Ko/l; JUMBbEfll. 

Beat to a cream half a pound 4)f sugar an J Iialf a pound 
of butter; stir in three eggs well beaten, a wlne-^Iass of rQ3e^ 
water, on^ grated nutmegs and gifted- flour enough to make 
a dough; roll out the dough, cut it iqto jumbles with -bis- 
cuit cutters, and bake, t^em on buttered tins, 

. No* 2. JUtfBLES. 

" • • • 

Beat taa cream 'two tea-qups of* sugar and One of bti^ter; 
stir in. four eggs well beaten, ohe grated nutmeg, one cup of 
milk in "which a tea-spoonful of supe'rcaVbonate of soda is dis- 
solved, and sifted flour enough to make a stitf^ dough; roll 
it, cut it as above, and bake half an inch tfaiqk on buttered 
tins. ^ ^ ^ ■ .- ' •..;>■-"' • , . ; 

NO. 3. jriTMBLES. 

Beat to a cream hajf a pounxl of sugar and quarter of a 
pound of butter ; stir in four eggs well beaten, half n lemoij 
grated^ and gifted flour crnough tO mdke a dough; roll the 
doiigh in fine white sugar; cut it with a jagging iron into 
strips half an'inch wide and four inches loDg, make the ^rips 
into rings, wetting the -ends to make them adhere, and bake 
them fiiVeen ininutes' oii. buttered tins. ' . . 

NO. 4» fUMBLES. 

Beat to a cream one pound of butter and one pound of 
sugar; stir in five eggs well beaten, one g]ass of brand^", 
half a nutmeg grated, and sifted flour enough to make a 
dough; roll the. dough in'Jine whhe^sugar^ and .oiit it and 
bake it a9 directed aboYe. 

Beat to a cream four ounces of bpt!er 'and six .ounces of 
fitie white. sugar; add the. yolks of four, eggs, a little ^ajt, 
one table-spoonful of orange water, two ratafias, a gill of 
wixipped creakn, fbpr *ounees of almonds blanched and 
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poiindedy mi four -duijces of Jiaderiiiits; Tblancb^d a*nd 
pfoanded;' mix the whole well* together j and bake theaftx- 
ture ia .tarts. (Chap.'XVIi) . • ' - . * ; '. 

NO. 1. ;kisses. - < 

• « •.•■• ^ ' ..•■ 

Beat, oyer a slow . fire^. until very light, .hal€ a pound of. 
fine whiter ^ugaf with the whites of foiir fggs; then stir in 
three Qiinces of .walnut meats chopped finely; bake in-'small 
cakes on buttered papers. ' 

r , . ^ no". 2. KISSES. . . 

Beat to a stiflF froth- the whites^qf six eggs; then' stir in 
lightly one pound of fiiie wliite" sugar with a teavspooHfiil of 
nice powdered starch; ' beat all well and drop it upon but- 
tered papers; dust the (Jrops with..fine •white" sugar, a«d 
bake; when done, press together the flat surfaces of every 
two, making t^eJform of an egg. 

^RINGXiES. 

Beat 'to a <;ream:. a quarter of a- pound of btitter' and a 
qu^rter/of a pound of nne wttfte sugarj stir in two Whble 
eggs dhd six yplks, well beaten together f work the whole 
to a stiff paste with sifted flour; roll the past 6 thin, in fine 
white sugar, cut it into small cake^,'bake the cakes on but- 
tered tins; serve them with jeHy.orsweetmeat on each. 

NO. 1. '- LADY CAKE. ' 

^eat; to a eream, one pound of btitter and one pound of 
.fine w;hite sugar; stir in the well-beaten whites ctf sixteen 
e^s,'o'ne nutmeg gfated, one glass of wme, and.one pound 
of sifted flour; mix it well;, pour it an inch- thick into but- 
tered baking tins; spread on top four ounces of blanched al- 
monds, cut ip strips, dust with, fine- white, sugar, and bake. 

-NO. 2. LADY CAKE. ." 

Beat, to a creain, one poiind of fine white sugar and three 
quarters of a pound of batter; stir in the well-beaten whites 
of sixteen «ggs, one grated nutmeg, half a tea-spoonful of 
powdered mace, one grated }emon,.and three quarters of a 
pound of sifted flour ;^ add almonds and sugar as for No. 1, 
andbsfke. ' 
16 
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lady's- FINOEBiS. 



JBeet, untH very light, the yolks of eighty eggs with, half 
a pound of fine white- sugar ; stir in eight whites of eggs, 
beaten toa stiff froth, one^ grated lemon, and fouc ounces of 
sifted flour; with a spoon .drop the mixture in fingers upon 
bettered paper, du^t them with fine white sugar, and4Hike^ 
wh^n'done,.remove them from'the papers, and' press .toTget her, 
the flat surfaces of every .two. 

' -~> - '■ • . 

NO. 1. LEMON cake; 

Beat, to a cream, two and-ahalf tumblers of sugar and 
half a tun)b)er of Jbutter ; stir in three eggs, well beaten, one 
grated lemon, a pinch of mace, four tumblers of «ifted flour, 
and one tumbler of. milk, in which a tea-^pbonful of .super- 
carbonate of 3oda is dissolved; mix well and bake imme- 
diately, half an inch .thick,' in buttered tins. , . . 

NO. 2.' LEMON. CAKE. 

Beat, to a creanij one pouiid of sugar^^and six purees of 
butter', stir in the well- beaten yelks of; five eggs,- one grated 
lemon, and three quarters of^; pound of sifted flour;' mix 
weir, .and add the whites of five eggs beaten to a stifi* froth, 
and one tea-cup of milk in which a tea-spOonful of super- 
carbonate of soda \\ dissolved; bake immediately, -half an 
inch thick, in butfered ,tiD^. * * . 

,N0. 3. LEMON- C'^Kfi'. 

Beat, to a cream^ half a pound of sugar and quarter <5f *a 
pound of butter J j^tir in four eggs well beaten, one grated" 
lemon, a. pinch of grated nutmeg, and half k pound ofsifted . 
flour ; bake,. half an inch thick, in buttered. tins. 

.. ND. 1. LOAF CAKE. - « 

Be^t, to a cream, One and three quarter pounds of butter 
with two pounds" of Santa Croix sttgar ; stir" in six eggs 
well, beaten, half a pint of yeast, t)ne pint' of milk, and six 
pounds of. sifted flour; let tiis mixture stand to rise; when 
it has become fight, work . into it one and thre^ quarter 
pounds of butter, 'beaten to a cream with two founds oC 
white sugar, one half a^pint of wine, one half a piqt of 
brandy, one grated nutmeg, ona tea-spoonfd of cinnamos, . 
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'a little- rose water, and fouf 'pounds of raisins stoned, cut,, 
anci dredged with fltiur; ^yhen this dough is well mixed, put 
it into deep .ha king- pans buttered, ^iid let stand four or five 
hours to iise, then bake. 

' * NO, 2, >f)AF CAKE. 

Dissolve one. pound of butter in one pint of wafrtn milk, 
and pour it upon three .pdunds of sifted flour ; mijt into this 
/half a pint of lively yeast, arid let it stand to' rise ; when 
thi? mixture has become lights- stir into it two pounds of su- 
gar beaten to a cKam with half a pound of butter j add one 
nutmeg, one tea-spoonf^ii of crnnathon, a pinch of salt, thr^e 
eggs well.beaten, and three pounds of raisins, stoned,^ cut, 
and dredged :with sifted flour; put the piiifture into deep 
pans buttered/let it stand. to rise, and, when it is light^bake. 
■ •'.-. ' , ■ ' ' ' ■ 

NO. 3. LOAF CAKE. 

Dissolve one ^ound of butter in. a pint of warm mill^, and 
pour it upon two pounds of sifted flour; mix into this one 
tea-cup of yeast, and let. the mixture stand to rise; when it 
has becomic light, stir into it one and'a quarter pounds of ^u- 
•gar, beaten with five eggs until very^light;'add one glass of 
wide, one glass of Iw'gndy, One grated ^nutmeg, two pounds 
of raisins stoned, cut, and dredged with flour, foVir ounces of 
citron, cut in slips and dredged with flour, and four ounces 
of blanched almonds, cut in slips ; mix well, put the mix- 
ture into deep buttered pahs, let it rise, and^ when it is light, 
bake. , 

KO. 4. LOAF CAKE. 

Dissolve twelve ounces of butter in a piot of warm milk, 
and pour it- upon two pounds pf sifted flour; mix in one tea- 
cup of yeast, and let the mixturie stand to^ rise; when it has 
become light, stir into it four -eggs beaten .^ith ofle' pound of 
sugar,'ad(l oqe glass of Madeira, and one grated nutmeg; 
. mix it well, put it into deep buttered pans, let it rise, and, 
when it is lights bake. 

NO. 5. LOAF OAKE. . 

' Beat, to a cream, one and a half pounds of Santa Croix 
sugar and three quarters of 'a pound of butter; then stir in 
five eggs well beaten, one tea-spoonful of ground cloves, one 
tea-spoonful of allspice, one tea-spoonful of cinnamon, one 
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, tea-sp6oiiful of nutmeg, ane tea-spoonful of salt, on0 pint of 
molasses, one pipt of rich milk in vhich a tea-spoonful of 
supercarbonate of soda isdissolved, and sifted flour, enough 
to make a thick batter; when these ingredients .'are well 
mixed, work in two pounds of raisins stoned/cut, and dredged • 
with flour, and two pounds of- curraats^picked, washed, dried, 
and dredged 'With flour; m^e it into t&ree loaves; bake in 
deep buttered tilis oneand a half houcs. '. 

f • — * ^ " ■ '' 

• LORD mayor's CABj:.^' - "^ . 

Beat, until very light, half a pound of \trhite sugar and 
the yolks of four eggs; then* stir in- half a pound of sifted 
flour,-a tablefspoonful of caraway seeds, and the whites of 
four eggs, ))eaten to a stifP froth ; drop this mixture from a 
spoon upon, buttered paper, in draps*of the size of an egg, 
sprinkle the drops with, caraway seeds, and.bake them to a 
light brown ; when baked^ remove them from thie papers, and 
press together the flat surfaces of every two, - " . 



JLVCY RIPLEY's CA|CE. 



Dissolve two and a half pounds of ^butter in two > quarts 
of Warm milk, and pour it upon ten pounds frf sifted flour ; 
mix- into thi^ three and a half ptnfs/of yeast, and let it stand 
to rise; when this mi]^ture has become light, stir into it 
seven pounds .of >(ugar, beatep^to a cream with two and a 
half pounds .of butter; add five eggs well beaten, dne gill of 
wine, one gill of brandy, three gfa^ed- nutmegs, three grated 
oranges, one tea-spoonful of groiind mace, and one tea-' 
spoonful of ground cinnamon; work these ingredients tho- 
roughly together, then add eight'pounds of raisins stoned, cut, 
and dredged with flour; pour Jthe mixture into deep ba\dng 
tins buttered, cover them, let them stand four hours to rise, 
and, v^hen light,. bake.. \ . * 

LUNCHEON* CAKE.- 

Dissolve half' a pound of butter iii three gilb of v^arm 
milk; rub together a quarter of a pound of butter, and one 
pound of sifted floiir;: pour the milk upon the butter and 
flour, add two table^poonfuls of yeast, stir all.well together,, 
and let it stand tp rise; whep this mixture has become quite 
light, add to it the grated rind of .a. letnon, one tea-spoonful, 
of aUspice, a little capdied lemon peel, a little salt, and on^ 
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and a half pounds of currants, picked/ washed land dried; 

' iriix well, and bake in a buttered hpo{> ofie hour. 

'■.•', <..'.■• - •- * ■ . • . , 

NO. 1. MACCAROONS/ 

Pound finely one pound blanched almonds^ adding two 
table-spoonfuls of oran^e-^flowerwa^er'; beal to a stiff froth 
the whites of six eggs; stir into- the- beaten whites ^ne alid 
a half pounds of. fine white sugar^ then add the pounded al- 
monds; drop the mixture irpon' paper, dust sugar upon the 
drops, and bake them to a light rawn colour. 

• NOiS. MACCAROONS. 

Mix one quarter of a pound of grated cocoa-nat, with three 
quarters of a pound of almonds, prepared as in No. 1; stir 
bne and a half pounds of fine white sugar into the well- 
lieaten whites of six eggs, add the mixed cocoa-nut and al- 
mond, and' proceed a& directed for No* 1> above. . k 

• MADELINES. 

!Bea^t to a cream half a pound of butter and half a pound 
of white sugar ; stir in four eggs well beaten, a glass of 
brandy, and a pinch of salt; Seat thb mixture until it id 
quite light, then add half a pound of currants, one ounce of 
candied leinon pee} cut' in strips, and half a pound of sifted 
flour ; pour the mixture into six small fluted tins, well but- 
tered, and bake; wh^n dohe> cut a circular piece from the 
centre of each, pour in jelly pr sweetmeats, find replace the 
piece cut out. ' 

manager's cake. 

Beat to a cream one pound of butter and one and a quar* 
ter pounds of sugar; then stir in one grated nutmeg, one ta- 
ble-^poOnful of cmnamon, and two glasses of prime brandy; 
heat it well; then stir in fourteen eggs well beaten, two and 
a half pounds of siffed flour, and half a pint of milk, in %hich 
n tea-spoonful of sQda is dissolved; bake from this- mixture 
two loaves, in buttered pans; when the loaves are baked, 
ice them on th(e top and sides, flavouring the icing with rose 
or lemon. For directions for icing, see Chapter aVIII. 

|lA.RaU£RITESt ' 

Beat to a cl*eam>one pcrund of butter and one pound of 
fine white sugar; add the well beaten yolks of twelve eggs, 

16* 
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pnfe grated nutmeg, one "wiae-glass of rose-wat^r, a little 
isalt, and one pound of sifted floar; make tfih mixture into 
cakes half an inch thick^ and bake them in a quick -oven. 
When the crakes are baked and cold, lay upon each a spodri- 
•fuj of currant or otlifer fruit jelly; beat the whites of • the 
eggs to a stiff froth, adding sugar to themtb make^an icing; 
(see Chap. XVIII. :) pile the icing high upon the jeHy, and set 
the cake? in. a moderate' oven'to dry and'barden^ but not aK 
lowing the icing to become discoloured* . 

* MEASURE CAI^E. 

One part of butter, two parts of sugar, three partg-flo.ur, 
and fouf eggsi mix as usual, and iwtke in buttered fins.' 

M£^INGD£S. . ..\ - . , 

- Beat to a, stiff froth the whites of six- eggs; then stir in 
lightly half a pound of 'fine white sugar; arrange this mix- 
ture in cakes of the form apd §ize of an egg, upon strips of 
foolscap paper; xlust .fine sugar 'upoii the cakes, let them 
stand two or three miriutes, blow off what sqgar will not 
adhere to them, ky the strips of pa^er containing the cakes 
upon a baking board, and bake the cakes to a light fawn co- 
lour ; then remove them ffom the paper, smooth their inside 
surfaces with the back of a spoon, place them upon a baking- 
tin, and return tbem to the oven to dry; when about to be 
sent to the table," fill one with jelly and a little whipped 
cream, wet its under surface, and press against it the .under 
surface of another J the two surface^ will adhere, and, if 
fashioned properly, the two thus, united wiH resemble an egg. 

- MIRLITONS. * . ^ 

Beat to a cream three ounces of butter and one of fine 
white sugary add thre<B eggs well beaten, a Httle salt, one 
ounce of tatafias, or. bitter maccaroons, and one Qunc^ of 
candied orange peel ; beat»alt wdl together, and bake the 
mixture In tarts. (Chap* XYI.) , . - 

NO. 1. NAPLES ptSCUIT* 

Take the weight of- nine eggs in fine white sugar, and the 
weight of nine eggs i^ sifted ftour ; put the sugar info a bowl, 
and the bowl into^hdt water; wrhien the suga? is heated 
through, add the yolka of the nine eggs, and teat the whole 
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id a dr^atQ,,then' ^dd the whiter of tBe eggs^. beaten to a stiff ' 

froth, and beat all together ten minutes ;' theii 3tir the flqur 
in lightly. Drop this mixture through ^n apple-corer upon 
papef, in biscuits three inches long and one inch wide-; duist { 

fine White sugar upon the biscnits, blow off What.Sugar does 
not adhere, and bake them in a quick oven to a light br.own. 
When done they Bre easily renaored fey wetting the- paper. ^ 

*: '^NO. 3» NAPLES J3ISCUIT. ' J 

; V .. 1 

Six eggs, twelve ounces of sifted flouf, twelve ounces of 
fine white sugar, and a gill of water* Dissolve the sugar in 
the water, and follow the directions given for No. 1, above. 

NO- 1. NEW Y^Ak!^ cake* ' 

Beat to a cream thcee quarters of a pound of Wter, and 
one pound. of sugar; add. three eggs^ well beaten, a grated 
nutmeg^ and a pint of sifted fiodr; when these are wisll 
mixed, add half a tea-cup of cid^r, in which a tea^spoonful 
of supercarbonate of Soda is dissolved, and flour- enough to 
make a stiff doggh; roll thie dougb very. thin, cut it. into 
fanciful forms, as of men, beasts, birds, &c.j and bake on but- 
tered tins. ^ X . . 

NO. 2.. NEW. ,YEAB^S cake. 

Rub' a pound-of butter into a. pint of sifted flour, and add 
three eggs well beaten; then stir in.a pinjt: of lioney, a 
grated nutmeg, two table-spoohfuls lofe^ra way seeds, a tea- 
cup of cider in which is dissolved a tea!-s(>oonful of supercar^^ 
bonate of soda and a sifiall bit of alum, and sifted flour ^ 
enough to make a stiff dough; roll it, cdt it, and bake it as 
above. ■ - . 

NEW YORK CAKE..* 

Beat to a cream. three tumblers of white 'sogar;. and one 
tumbler oif butter; add four eggs .w«ll* beaten, one tumbler 
of- rich milk, one glass of white wine,* one grated nutmeg,, a 
pinch bf salt, and four tumblers of sifted flour j, stir alj. well 
together, then' add one tea-spoonful of- j?upercarbonatecif 
Boda dissolved in one table-spoonful of milk ; bake in. small 
tins, half filted, in a moderate oven.- - * 

" NORFOLK CAltE. 

"Beat tp a cret^m three tea-caps of sugaf, and oae tea-cup 
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of battery stir in six eggs well beaten, one Jea-cup of creamy 
four tea-cups of sifted Sour, half a grated nutmeg, a little 
salty a glass ofbrandyy half a pound of currants and a' tea- 
spponfuJ of supercarbOnate of soda, dissolved in a little milk; 
bake in battered tins. 

OLIOS. . ' . 

These are made like DoiroHNatd,.No. 1, with the addition 

of strips of lemon ^eel mixed With the dc^iigh. ■ 

» ■ • . - 

OKANGE BISCUITS. 

Beat until quite light the yolks of six eggs, with fire ' 
ounces of fine white sugar; add one sour orange grated, and 
four ounces of .sifted flou^; when these are well mixed, stir 
in the whites of six eggs beaten to a stiff froth. Have ready 
a dozen small tea-cupsi pr^ared first by buttering, then 
sifting in a little sugar, and blowing out what does not adr 
here; itben sifting in a little flour, and blowing out what 
does not adhere ; distribute theJbutter into these cups, sift 
sugar on lop, and bake about twtoty-fi.ve mmutes, to a hand- 
some- brown. . ^' 

OBXOLE CAKE. 

• 

Boil three quarters of a potknd of sugar in gne gill of wa- 
ter; stir it Well, then add seven well beaten eggs; beat the 
whole t<^ether until it Tises and ithickens in the beating", 
when add ft little' salt, and iStir in lightly half a pound of 
sifted flour; bake in a buttered pan one iiour. 

Palmetto msciriTSi 

Beat, to a cream, half a pound of butter and quarter of a 
pound of fine whitesugar; addtwo eggs well beaten, the 
juice- of one lemon, one tea-spoonful t)f mixed nutmeg, cin- 
namon, and inace, one table-iipoonful of rose water, and one 
pound of sifted flour, or enough flour to make n stiff dough-; 
roll ou{ the dough, cut it into biscuits, and bake oh buttered 

tins to a light brown. 

• ■* 

PABISIAK fcAKEr » . ' 

Beat, to a cream, ten ounces of butter and three ounces 
of sugar; then add eight eggs well beaten, and six ounces of 
blanched a^d pounded almonds, with which have b^een 
mixed, ^hile ^sounding, a glass of rose water and six tea- 
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spoonfuls of fine white sugar;,. also, add two X)un0es 4?f can- 
died lemon peel, two ounces of candied. Orange peel, a little 
salt-, hialf a pint of cream^ and a pojind of sifted flour; but 
the fruit add flour must be added last, and after the other 
ingredients have been well beaten together; teke immediate- 
ly.k,.a hoop Uned seith^battercd paper. 

\ - 1»ETITS.CH0UX. ^* 

• ■ - ' . 

> Put six ounces of -butter, two ounces vof fine white sugar, 
jbalf a stick'of vanilla, a pinch of salt, and half a pint of 
water, into axStew-pan'and Over the fire; when it b^ins to 
boil; stir in three good table-spobnfuls of sifted flour ; con- 
tinue /stirring it over the fire,. keeping it cleared from the 
bottom of the stew-pan, until it becomes a tough paste; then 
take itfrocn the fire and stir in six or ;seven eggs, one after 
the other, working them well into the* paste.' Butter a 
baking sheet, lay the paste jipon it in pieces of the size of an 
English walnut,jegg them over, dust white sug^r.upon thfem, 
aad bake them in a moderate oven; when baked and cold, 
open a lid at the top of each, and fill it with jam or marma- 
lade^ replace l^e lid, and serve upon ai napkin. 

PETITS CHOUX A LA c6eME. 

Prepare the paste asa^ove,' and place it in balls uportxE 
buttered baking sheet, egg the balls over, dust them with 
white sugar, and bake them as above; then put into a stew- 
pan two. beaten, yolks of eggs, one table-spoonful of fine 
white sugar, a little ch6pped lemon peel, and a few candied 
orange flowers pounded ; mix the whole well together, and 
add a gill of boiling milk; stir it over the. fire until it thick- 
ens, place it in a basin upon ice, and,, when.it is cold, add a 
gill of whipped cream, mix well, and fill the balls as direct- 
ed above. 

These resemble boston cri&am cakes. 

PETITS CHOUX AVX AAANDES* 

Prepare the paste and bake it as in the last receipt ; When 
the balb are baked, cover them lightly with a mixture of 
blanched almonds and white sugar, which have beep potihded 
together, in equal' proportions, with the white of an egg; 
then return the balls to the oven and bake them until they 
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'become crisp; when they, are cold, fiH tfaem, tls directed 

abOY^y with jam or marmalade. 

, ' - 't. • •• ' ' • 

PETITS PAINS A LA CREMI£R£. - 

Putlialf a pint of rich milk, ^quarter of a pound of but- 
ter,' two ounces of fine white sugai^,.and a little salt, into a 
stew-pan and over the fire; when itboils, stir in three fable- 
spoonfuls of sifted flour; stir it well, clearing it from the 
bottom of the stew-pan, until a tough paste is formed ; then 
add sir eggs^pnc' at a time, working them well into the 
paste, — ^the paste must be firm; remove it from the fire, and 
when it is cold, put* a little sifted flour upon the pastry- 
board, upon which turn the paste; roll it but in pieces an 
inch afid a hulf long, with a'knife make aii incision down 
the centre of eafch piece,* lay: the pieces upo^i abaking-sheef, 
egg them over, and h^ke; when they are done, sift white 
sugar upon them, glaze them with & salamander, a^id serve hoL 

PLUM CAKE. 

Plum Cake is another name for Fruit Cake, see rage 175. 

NO. 1, POUND CAKE. 

Beat, to a cream, one pound of butter and one pound of 
sugar; tiien add the well beaten yolks of eight eggs, and 
mix all well together; then stir in one and a quarter pounds 
of sifted flour, and the whites of the eggs beaten to a stiflF 
froth; bake in buttered tins to a light' brown. 

NO. 2. POUND CASE. 

Beatj to a cream, one pound of butter and one pound of 
sugar; then add the well beaten yolks of twelve eggs, one 
grated nutmeg, one glass of wihe, and one glass of rose 
water; mix all well together,. arid then stir in one pound of 
sifted flour and the whites of the egg^ beaten to. a stiff 
froth ;1)a*ke in buttered tins to a light brown. 

NO. 1; QUEEN CAKES. 

' Beat, to a cream, one pound of fine "white sugar aiid three 
quartets of a pound of butter r add eight eggs well beaten, 
a quarter bf a pound of sifted flour, and a little salt; when 
these arQ well mixed, add one glass of .wine, one glass 'of 
brandy, one glass of , milk, one tea-speonful.rose water, one 
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tea-srpbmiful' of loace, half a.pouajd.of tai^nSy^ stoned apd 
cut m balvesy half a pound; of .currants^ quarter of a ppund 
of citron, cut in slips, and three quarters of a pound more of 
flour; mix the flour, in l^htiy, and bake the cake imme-^ 
^ diately in small buttered tins. , ^ .. ^ . 

NO. 2., Qui:£if c3lK£sk :. 

'Beat,' to axream, one pound of butter an4 ope pound of 
fiiie white sugar*; add eight eggs,*well beaten,^and twotea- 
.^poonAils-Df water, beat it wjell, and stir in one and -a quarter 
pounds of sifted flour, and one pound, of currants \ mix all. 
well together, and bake in .buttered rings- ' . , 

NO. 3. QUEEN CAKES'. .' • 

B.eat> until quite light, ^he yolks qf eight .eggs, and stir 
into the^ eggs one pound of jSifted flour and a.tea-spOonful of 
salt, diissolved in a little .wat^pr;, mal^e^his into a' stiff paste 
by kneading; roll the paste out as thin. as pa per, cut it into 
fine stripj, fey the strips upon a sieve for^ short timetd dry. 
Have ready in a stew-pan,^ pint'of boiling 6r6ani,K^ which 
are dissolved two t^ble-spoonrals of butter, six taWe-spoohr . 
fuls of. fine white iSugar, and a glass of brandy »;' put the 
strips into this liquor in the stew-pan, put the stew-pan 
over a moderate fire, keep it* covered closery. until the 
paste has absorbed all the liquor, then take ' the pan from 
the fire, add the well beaten yolks of six eggs, and stir the 
whole well together; then .spread the paste on buttered 
baking tins an eighth of ah inch thick, and- bake to a deep yel- 
low, in a moderate pven; when baked, spread raspberry jam 
over ope sheet, and place another sheet <iU top of the jam ; 
then cut the sheets into; any form you choose. . 

NO. 1. RATAFIAS., ■ ' 

Blanch jsix dunces of sweet, and twd ounces of bitter al- 
monds, drv them,'put them into- a mortar, a few at a Jinje, 
and pound them finely with one and a half pounds of lump 
sugar, pass the whole through a wire sieve, put the almonds 
again into the mortar with the whites of two eggs, mix them 
well together with the pestle, theii add another, white, mix- 
ing it in, and so on until you have mixed in. the whites of 
eight eggs, one after the other, and have i^ade a ^oft paste ; 
tl^en drop this paste on paper in/drops of >the'size of a dol- 
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laf^and at «qual distances from each ath^r/put slips of 
blanched almonds en top of each drop, djust the drops with. 
ivhite sugar, and bake, them in a moderate oven until they 
arp /browned tbrougtout. Th^se will be very useful in 
making many fancy dishes. * - , 

* ' NO. 2. •ratafias: 

• • • 

Blanch two ounc^ of sweet, and two. ounces of bitter al- 
mbnds, put ihem i/ito a mortar with half a pound of lump 
sugar, poupd them very fidely^ thea add the \7hites of foor 
eggs,^ one at a time, continue to po^jndand mix with the 
. pestle until the s^tiff -paste is formjed; then dijop the paste 
on'paper^.in drops of the size of b nutmegs and at equal 
distances from each Qther, dust the drops with white sugar, 
dnd bake them in. a slow oven until they' are. brQwned 
throughout. • - '.. - r^ 

RARATONGAS. ' * •. < 

Boil a stick of vanilla in half a pit)t of water. Hu1> to a 
cream Ax ounces -df buttef and two ounces of fine white su-. 
gar, to- which add a pinch of- Salt and three table-spoonfiils 
of sifliied floiSir; theft' poor on thfe boiling water, (in which 
the yanilla was boiled,) and stir the whole mixture* until it' 
is cold; wheiv it is cold, stir ih seven ^gs> one after the 
other; mix tl|e .whole well together, bake it in small balls, 
sprinkle them with white sugar graiiSs, (see -Chap. XVIII »;)• 
when baked, open the balls and fill them with marmalade. 

.RAISED CAKE.. 

Raised 'Cake is another name for Loaf Cake; see p, 183. 

,• . • • ' • - •. 

•NOi 1. RICE CAKE. ' . 

'' ■ " " ' ' . » 

Beat to a- cream one, cup and a- half of butter, and two- 
cups of. sugar ;. add five eggs, the yolk^ and whites bejaten 
separately, two cups of rice fl6ur, the juice of half a lemon, 
and the peel if yoii like ; add the juice of. the ftmon as y©u 

^ut the cake into the^oven; bake in fallow p^ns buttered. 

- ^ • ■.■*'.■'••* 

.- no; 2. RICE CAKE. ' - ' . . 

JMix^four.ounces of rice flour with three ounces of wheat 
flour and eight ounces of ^fine white sugar ; beat into these 
the yolks of eight eggs and a- little salt, until the- whole is 
very light ; then add two table-spoonfuls of fich milk, and 
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ttte ^whites .of the Bggs. beaten to a- stiff froth'; bake 'in but- 
tered tins,* thirty mmutes. . 



« - 



. - ; SANS SQVCI. ... 

Make a paste as for maccaroohs,. (page 1857) ^^^ .it fhio 
in powdered sugar, cut^t into short strips, form; the strips 
into the letter S, and bake them on papers to- .a light fawn 
colour; ; , 

SAVOY BiSCUITjS. \ 

* Put. nine t^ble-spoonfuls of finie white sugar intaa bowl,. 
an<l pat the bowl u^tp hot water to beat the sugar ; \frhen 
the sugar' is thoroughly heated, break^'nine'eggs idto the 
bowl and beat them quickly until they.becdpae a little, warm 
and rathef thick : .then take the boWl from the wat^r; and 
continue -beating until it is nearly gr quite cold ; now stir in 
Cgbtly nine taKe-spoonfuls pf sifted floiif ; then with a pa- 
per funnel, or somethiilg of th^ ki^d, lay\ou€ this niixture 
upon papers, in' biscuits three inches long and half 'an inch 
thick^ sift sugar over the. biscuits, afid. bake theoi upo^ tins 
to a light i)r9wn i when they are done ai^d toti, remove 
them from the papers* by wetting' theoif on the back, dry 
them^- and tHey are ready for use. They are often used in 
making Charlotte Busse. (Sefe Chap. XXIL) 

SAVOT CAKE. • ." 

- • . * .• •• 

Beat the yolks ''cjf fourteen eggs to a creamy with prie 
pound of ipine white sugar and a little lemon* juice ; then add 
the whites beaten tea irtiff froth, and six ounces of sifted 
wheat flour, and six ounces of sifted potato flour;, mix the 
whole lightly, but well together; pour the tnix:ture. into, a 
mould previously buttered and sugared, fillitig .the mould 
th^ee-fourths full, tie a band of buttered paper round at the 
top of the mould, put th^ mould into. a moderate t>Ten for 
one hour; then try it by running a thin wooden skewer into 
the centre, if it comes out clean, the cake is done ; ^rhen it 
is done, take off the band of paper, am] turn the cake out 
Upon a -sieve, where let It stand until i{ is cold. . 

SARA-N'A-C CAKE. ." ' 

, ^^ 

. Pat half a pound of fine white sugar into a bowl, and the 
bowl into hob water to lieat the sugar ; when the sugar is- 
17 ' 
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thorouebly heated»break iato it four^fggs and one additional 
yolk; beat tbe wbole quickly until it becomes a little wactn 
and ratber thick, then take the* bowl froto the water, find 
contijiqe beating until nearly or quite cold ; now stir in 
lightly three oonces of nfted wheat flour, and three ounces 
of sifted' rice flour; ii^ix the whole well together, and bake, 
it in tins previously buttered .and sprinkled with sugar. * 

. -* ' 

SEED CAKE. 

Beat to a cr^am one pound of buiter^ and quarter of a 
pound of sugar; then* stir ii^ half a pint of milk, three, quar* 
ters of 'a pound of sifted flour^ six tab1e-|^ooAfuk of wat^r,^ 
and three quarters of a pound more of flour, with one quar- 
ter of a pound of caraway seeds ; let it stand to rise; when 
perfectly light, stir in a tea*spoonfuI of supei^carbonate t>f 
soda, dissolved in ^ little warq3 water; knead tbe dough well, 
put it into Buttered pans, cover it, let it stand an hoar to 
rise,.ai)d bake it in a brisk .oVen to a light brown, 
• ' • •• • . 

S^BEWSBURT CAKESr . 

, .Beat to'a cream one pound of sugar and three quarters of 
a pound* of butter; then stir in- six eggs well beaten, one gill 
of brafidy,t)«e table-spoonful of coriander seed, and a littfe 
nutmeg; mix ell well together, add a little s9lt,'.aM flour 
enough to make a dough ; roll the daugh out thin, cut it into 

cake^i, and bake itin buttered tins. 

-' . • .' ' ' ' ' . 

', SODA 6AKES.- / 

Dissolve one fea-spoonftilof supercarboncite of soda in one 
pint ot warm milk ; pour the milk, while warm, upon half a 
pound of Santa Croix sugar, stirring Until the sugar is dis- 
solved ';. theii stir in half k pound ,<i{ me}ted butter, piix It 
well,-^hd pour "the mixture upon two.pounds of'si/ted flour; 
mix it well^ aif)d bake immediately in small buttered tms. . 

^ ■ • \ ' ftPANlSH CAKES. "^ * ■ ' ■ 

Put .half a pint of milk, four ounces of butter, two ounces 
of white sugar, and" a. pinch of salt, into a stew-pan and ovct 
the fire ; as soon as it boiIs« .remove it from the fire,. and stir 
iij five" ounces, of sifted flpur^ stir well, and add a little es- 
sence, of orange, and one beaten egg; stir weU, and add two 
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beaten .6ggsp if tBtepdste is now too stiff, add another egg; 
stif well, and pt|^ tGe paste ifi small balls upon baking tins, 
'brush..'egg\)ver the ImHs, cover ttem with t^o ounces* df 
pounded almond^ mixed with a little fine white isugar, duiit 
.sug^r Upon them^ and bake thefn to a light fawn color. 

NO. 1. SFO;76£ CAKE; 

Take the weight of ,ten eggs in fine white sugar, and the 
weight of seven. -eggs in sifted "flour; beat "briskly together, 
for fifteen minutes^ the White sugar and the yoll^s-of twelve 
eggs; then into ;thi£tr stir tbe^rated- peel and the juice of one 
lesion, the whites of the twelve eggs beaten to 9 very stiff 
froth, a«pmch of salt, and,. lastly, the gifted flour; stir in 
thei^e ingredients^ quickly, and bake immediately in a brisk 
oven, and in buttered tins; ^ J • ' . 

. The proportions here given will make three loaved, and 
if they are skilfully Compounded, they will* result in a very 
superior sponge 4;ake. ' 

NO.^. SPONGE CAE£. 

. Take the weight of ten eggs In fine white suga^r, and the 
'weight of ten. eggs in sifted flour; beat to a cream the sugar 
and the yplk§ of ten eggs; iifto this, stir^a tea-dpoonfulof 
rose-water, the whites of the ten eggs beaten to a very st\ff 
froth, and, lastly, the sifted flour ; bake immediately, in but- 
tered tins, in a brisk oven. 

', NQ..3. SPONGECAKE. ' . 

Beat to a cream the yolks of nine jeggs and. four tea-cups 
of white sugar; into this, stir one grated lemon, the whites 
of nine eggs beaten to a stiff froth, ^ pinch of salt, and, lastly, 
four tea-cup9 of sifted flour; drop thi? batter tipon {mper, in 
biscuitS; put the paper upon buttered tins, and bake imm^ 
diately in a quick oven. 

NQ. 4. aPO^OE CAEXU. 

Beat, until light, one tea-cup of fine- white sugar and three 
eggs; then mix in one tea-cup of floiir, a little nutmeg, two 
•6alt-spoons of cream tartar ; one salt-spoon of supercarbpnate 
of soda dissolved in two table-spoonfuls of milk. Beat all 
well ' together,, and bake in a buttered pan twenty minutes. 
This mSkes one Jqaf.^ 
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SUGAR biscuit; 

* . . - » 

Dissolve onei'tea-cup of \vhite sugar in a quart of new 
milk ; then stir in half a pint of lively yeast withjsified floar 
enough to. make a stiff -sponge; let it rise .until very light, 
then work into the' sponge three quarters, of a poui)d of 
melted butter, with sifted flour enough to m^e a stiff dough ; 
work the dough thoroughly, ^cut it into -biscuits, let them; 
stand on buttered tins tQ rise^ sift sugar upon each, and bake 
in a qvidJL oven. "* • . , 

6UGAB. l^BOPS. 

Beat to a' cream six ounces of white sue;ar, and three 

' ouDces of butter ; add two eggs well Beaten, a table-spoonful 

of rose-water, half a nutmeg, and eight ounces of sifted flour ; 

drop this, mixture in small -drops upon .psiper) ornament thle 

drops with sugar plums, and bake fheiii. 

. . ' . swEEinBiscuiTs. "^ ; 

Set a sponge with one pound of sifted flour, five eggs well 
beaten, half a tea-cup of milk, and bne tea-cup of yeast; 
wheii light, stir in half a pound of butiker and half a pound 
of^sugar beaten to'a cre^m, two ounces of currants, a wine- 
glass of rose-water, a few; drops of oil of lemon, and half a 
tea-cup of mixed liquor-^as brandy a/id wine ; mould it, roll 
it, cut it into biscuits, and bake quickly. 

TEA CAKES. 

Rub three Ounces of butter into one pound of sifted flour;- 
then work in ond pound of. fine white sugar, one tea-spoon- 
ful of salt, otie egg well beateh, and, lastly, one tea-cup of 
milk in which one tea-spoonful of ^uperearbonate of soda is 
dissolved; make' it into'a soft doughy roll out the dough balf 
an inch thick) cut it into small round cakes, and bi^e in a 
quick, oven. 

' rrUNBRIDGE CAKES. 

- ■ 

Beat to a cream six ounces of white sugar, and two ounees 
of butter ; stir in the well-beafen yolks of six ^ggs, one glass 
of wine, half ia nutmeg, half fi pound of raisins stoned and 
cut, quarter of a pound of citron cut in slips, quarter of a- 
pound of currants^ half a pound of -sifted flour, a'nd one tea- 
spoonful of supercarbonate of sOda; bake in rings, and, 
when done, ipe with a mixture of one fgg,— see directions 
for icing a cake. Chap. XVIII. 
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Umoir CAKE. ' 

Bleat to a cre&tn ten ounces of butter ahd -three ounces of 
M^te^SH^r; then stir in six eggs well beaten, pne* glass 
of brandy, quarter of an ounce^ of cinnamqn, one tea-spoon- 
fut of salt^ three ounces of blanched almonds gut in slip^, four 
ounces of dried cherries, two ounces of citron, one Ounce of 
currants, (all the frqit; dredged with 'flour,) one pound of 
sifted flour, and half a pint of cream in which a tea-spoonful 
of soda is di3Solv£d ; l>ake, in. deep tins buttered, in a quick 
OTen. 

VEEMONT CAKE. 

J)issplye six .ounces 6f butterjn one pint of warm molasses ; 
Hen stir in one tea-spoonfol pf mace,'one tea*spoonful *of 
cloyed^ one tea-spoonful of cinnamon, aird -half a t$a-spbon- 
ful of essence of lemon; pour this mixture upon one quart of 
sifted flour, add a little sa]t and four eggs well beaten ; ;stir 
all well together, then add, two pounds of raisins cut ia 
halves and stoned, and beat into it one gill oi^milk in which 
one tea-spoonfdl of supercarbonatci of soda is dissolved; bak^ 
immediately, in deep buttered ,pan^,ithree hours,. and in ^ 
quick oven. 

victobia's cake. 

Beat to a viery light cream the yolks of twelve eggs and 
.one pound of white sugar ; then stir in the juice of «ne lemon, 
the peels of two lemons cut very fine, and the whites of six 
eggs beaten to a very stiflF froth; beat the whole \ fifteen 
minutes after the. whites are. added, and then stir in twelve 
ounces of sifted flour;, bake immediately, in buttered tins, 
one hour. 

, Tm6lNIA CAKE. 

Rub one pound of sweet potato, after it has been boiled 
and peeled, through a colander; to this add one pint of mo- 
lasses, six eggs well beaten, half a pound of melted butter, 
haff a nutmeg, and a pinch of salt; mit it well, pour it into 
a d^p buttered tin, sift sugar over, the top» and bake ma 
moderate oy^n. . " ^ 

NO. 1. WASHINGTON^CAKE. 

Beat to a c»*eam'ha}f a pound of butter and half a |)opnd 
of white sugar ; then stir in eight eggs well beaten, one glass 
of rose-water, and one. pound of sifted flour ; bake in shallow 

17* 
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and circular tins half an inch deep; when done,. spread a 
thick lajF^r of ra^pberi^ jam, or any roarinalade or jelly-, upon 
one cake and lay another cake upoja the' top of the jam^ anci 
aifl "white sugar ovqr the vhole. 

This c^ke is sometimes called WASHiNGTOt^.^iEj^ x^fay- 

ETTE PIEj JELLY CAKE, &C. ' 

KO. 2. WASHINGTON CAKE. 

Beat to a cream one- pound of white, sugar. 6nd three 
quarters of a pound of buttery then ;stir in nine eggs- well 
beaten, one nutmeg, ojtie pound of currantsf, one pound of 
stoned raisins, and one pound of sifted flour; bake in shal- 
low and. circular^tins half an inchdeep; when done,, turn the 
cake upside down, and put icing over it. See directions for 
icing a cake ia Chap, XVIIF. . / . ~. ^ - 

WAPEKS. 

Dissolvefour ounces of butter-in half a tea-cup of nulk; 
stir togeth^ four ounces of white .sugarj^eight ounee^ of 
sifted flour, and' the yolk of one egg, addilig gradually the 
butter and milk, a tabie-spobnful of brange-flovi^]^ water, and 
a pinch of salt; mix it well. Heat the wafer irons, butter 
their inner surfaces, put in a table-spoonful of the batter, und 
close the irons immediately ; put the irons over the fire, and 
tHirn them dccasionally until the wafer, is cooked ; when the 
wafers are all cooked, roll them on a small round stick, stand 
them upon a sieve^ and dry them; js^rve with ices, (Chap. 
XXL) • 

WINE CAKE. 

Rub one pound oif butter intb two and a half pounds 6f 
sifted flour; add eight eggs without beating,'ha]f a pint of 
yeast, and three quarters of ^a pint of Madeira wine ; mix 
this,«and'let it stand lintil per^tly light.; then add i>ne 
pbuhd of stoned raisins soaked in one glasrs of brandy, one 
glass of rose-water, one pound and a half of fine white sugar, 
one quarter of an ounce Of mace, and one tea-spoonful of 
^rinnatoon ; inix it welF, put the raixttire into deep baking- " 
pans buttered, let it rise again, and then bakeit* 

- V^ntE BISCUITS.. 

Rub one pound of butter into one pound of sifted flour, 
add two. ounces of fine white -sugar, a little salt^ and then 
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.milk enough to -make it a Tery stiff paste; beat the j)»ste 
well with a pestle, roll it out very thin,- <;utr it\into-^various 
shapeSj and bake Qir buttered tins in a moderafte oven. 

See Bride's Cake, Black Cak6, Fruit Cak^, &c. 

t _ . . . . ' «■ , 

NO. 1. WONDERS. 

Beat to a: cream .three quarters of »pQun<l of white sugar, 
and half a poand of butter ; jthen 3tir m six egg^s -weU beaten, 
one glass of wine, .one glass of ro^e-water, one -grated Jiui- 
inegy a little salt, aad sifted ..fioiir enoiigh tb i^akea sti^ 
dough ; roll the dough thin, cut it into ^^rips with a jaggii^g 
iron^ fashion the strips into any fanciful form,, slip them into 
boiling fat, a &w at a Ume, and fry them to a handsopie 
^rown; take them out of the fat with a perforated jskimii^er> 
dry them, and sift white sugar over.them, 

IJO. 2. WONDERS* . 

Beat to a cream tl^ree qiiarters, of a pound xjf white, sugar 
and half a po^nd of butter; then stir in nine eggis.yell bedten, 
half a nrutmeg, a little salt, and sifted flour enough to make 
a dough ; mix well, and proceed as directed abpve. 

. WHIGS. '.»♦.. 

• • • , • 

Dissolve one table-spoonful of butter -and one table*sp06n- 

£ul of white $ugar in one quart of milk ;* Tstif in five eggs 

weir beaten, one tea-srpoonftil bf salt, three "table-spoonfuls 

of yeast, and sifted flOur enough to make -a stiff battel j bake 

.it in faiuffin rings on a hot griddle. 

ZEPHVR1NA8. ' " . * . 

Rub one table-spoonful, of butter Inta one pint g(. sifled 
flour *, add a te^-spoooful of fine white sug^, a little «ali, and 
cold water enpu^k to make a'Stifl'.dovgh ; roll out the dough 
as thin as possible, cqt.it into cakes with; a tumbler,- prick 
the cakes with a fork, and bake them immediately on but- 
tered tins. Five minutes will bake them. 
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CHAPTER XVIII. 

ORNAMENTS FOR OAKES. 

_ WHITE ICINO FOIL CAKES» 

' . • . '• * • 

Beat tbe'^rhites 0f two e^gs-vith half a pound, of fine 
white -sugar to a very ^tiff froth, add a tea-spoonful of lemoQ 
juice-to make it adfa^tve, and flavor it with the oil.of lemon. 
• This eoiaposition must, be beaten until it hangs in lieavy 
flakes iVom the spoon;, if it proves to 'be too stiflTir) mixing, 
«dd a little more white of egg, if t6o soft, add a little more 
sugar. 

CHOCOLATE ICING^ 

This is made by stirring into the abdve, when ready for 
use, chocolate that has berat melted over the fire; stir. in a 
sufficient quantity to give the^Tpcjuired' color, at the ^me 
tiooe moistening it with a little white of egg. . 

TO ICE A CAKE. '^ 

Dredge that side of the cake which rested upon the tm 
while baJcing, with lifted flour, in order to remove' whatever 
grease may be there; then wipe off the flour carefully, put 
a (|U|intity of icing in the centre, and with a broad-bladed 
knife spread it equally oter the 'top and over the other sides 
of the cake, dipping your knife occasionally in cold water .as 
you proceed; then put the cake in a warm oven, that the 
icing may harden, but not allowing it to remain in the oven 
Jong enqugh to discolor the icing. If you wisli to ornament 
this icing, trail icing upon it, in whatever forms you Choose, 
.through a liQ or paper tube; or adorn it with sugar plums, 
er other Qpnfectionary, Wore ypu harden it in the oven. 

SUGAR GEAIKS. ^ 

These are made by pounding white lump sugar in a mor- 
tar and shaking it through sieves of different degrees jof 
coarseness, thus accumulating i^rains of different sizes. They 
afe used in ornamenting cake. 
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. St7GA& DRAINS C0L09;£D. - , 

Stir a little -coloring — as the essence of jspinach, or pre- 
paced cochineal, or liquid carmine, or indigo,* rouge, safuon, 
Sccr^into the Sugar Graihs made as above, until each grain 
is stained, then spread them on a baking^sheet, and,dry tbeiB 
in a warm place. They are used in ornatn^ting .cake. - 

YANILLA SFOAR. ^ 

Pulverize a stick of well-frosted vanilla, mix it with half 
a pound of fine white sugar; sift it through a hair sieve,-and 
keep it in ?^ bottle, corked tightly. This is used* in orna- 
menting cake. • '^ . ' • 

LEMON SUGAR. 

• * - * V • 

Grate the- yellow rind of fresh. lemons nponifine white su- 
gar until all the sugar is stainedj.mik it .well^ Spread it upon 
a tin and dry it in a warm pl^ce ;■ then separs^e the. particles 
of sugar, as by rubbing them, between, your hands. This is 
used in ornamenting cake. 

, f JELLY ORNAMENTS.. j 

iSmall cakes. may be ornamented. by placing drdps<)f jelly I 

on their tops, and surrounding the jelly with a ring of icing. 

4 ' * . . 
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. CHAPTER XIX. 

. - FRITTERS Ami> PANCAKES. 

. - ' f . ^ ■ 

ALTOKA FAITTEBS. . . 

Beat three egg9 very li^t, then stir in half 9 pint of 
inilk, six table^spoonfuls of sifted flour, and one tea-q>QODfuI 
of salt; into, this batter put Haifa dozen greening, or pippin 
apples, pared,, cored, and Ciit. in lialves; let" each piece of 
apple be virell covered %itL the batter, then piif eaqh piece, 
into arpan of boiling fat, and fry to a light brown; take 
them from the fat with a perforated skimmer, drain them, 
sift fine white, sugar upon them, and serve them hot with 
Lemon Saiu^, or Wine Sauce. (Chap. XX^) 

APPLE FRITTEEI^. 

Beatsjz eggs untS quite Ii^ht,.theh stir in onetea-fSppon- 
ful of sait^ one table-^spoonfufof iine white sugar, the grated 
nnd* and. juice of half a^ lemon, one pint of^milk, half a 
pound of apples chopped finely, and half a pound of sifted 
flour.; sl^r all well together and mix it into a batter, and fry 
and serve as .above. 

This batter may also be fried on a griddle ^as pancakes. 

, APRICOT. FRrrTERS, 

Put a pound of sifted flour into a bowl with a good half 
pint of water; mix it until it* becomes smooth, then stir in 
two ounces of melted butter, and the whites of three eggs, 
beaten to a very stiflF froth. Into this batter dip twelve or 
fourteen apricots, previously cut in halves and sprinkled with 
white sugar; fry them in. hot lard to a light brown, drain 
them upon a cloth, sift' white sugar upon them, glaze them 
with a salamander, and serve them hot. 

CliEAM FRITTERS. : 

Beat six -eggs until quite light, then stir in one pint of 
creamj one. tea-spoonful of salt, half a grated nutmeg, and 
sifted flour ^niopigh to make a thin- batter;, stir It until it 
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becomes Mooth,- tbeD drop it by i^ooi^la iutp bet la^dy^ 
a^d fry;, And serve as aboye. 

• * 

ENGLISH FRITTEBlS.. ' ^ . . 

Make a batter as for Apricot Fritters, into vrbicb dip^x 
russet apples pared, cored, )uid cut in slices a quarter. of 
fttk mcfa thick: when tbe slices dre \¥ell covered nfith flte 
batt^p^drop tbem into hot lard and fry them, and aerVid them 

Midcek batter ais foK Apricot Fritters} tbe^ l)ee} eight 
oraiiges, quarter them without breajfibg tfie thin shin th^t 
£vides thdm^ take off all the white )fftb, 4ip e^cb quarter 
into the batter, and fry: in hot lard- to a Bght^browi)'; drain 
then) upon a cloth, dust tlkm with white sugar^ glaze the^a 
with a salamander, andserrehotr - ' 

OYSTER FRITTERS. 

Beat two ^ggs v^ry light, f hen stir in two table-spoonfuls 
of cream, three table-spbonfUls of lifted flour^ apd a pinch 
of salt; into this batter dip theroysters and' fry them m hot 
lard. / " ' . ; . * . ' -' 

■ \ PEACH FRlTTERSr ^ V ' 

Make a batter as for Apricot Fritters; then peel„cut in 
halves, and stone one dozen ripe and firm peaches, put tbem 
into a bowl witl^ a quarter of a pound of fine white sugar, . 
toss them together gentlyr— not breaking tlbem — ^.u»ti1 tnej. 
Jiave taken up all the sugar ; then dip them iuto th^ batter, 
fry them in lard, not too hot, drain tbem^on a ploth, dust 
them with white sugar, glaze them with a salamander^ and 
' serve* 

PINEAPPLE srRITTE&S* - # 

Make a batter as for Apple Fritters ; then pare oncf large 
pmeapple, cut it in slices a quarter of an inch thick, cut the 
sKces m halves, dip them into the batt^ and fry them, and 
serve them as above. 

POTATO FRITTERS. 

Boil three large.potatoes and rub them through a colander; 
then add. to them four well-beaten yoll^s, and thceQ well- 
beaten whites of eggs, one table-spoonful of rich cream; one 
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ttfbk-spoonftil'of wine, h little lemon jtrioe, a'little nutmeg, 
and a little salt; beat this batter until it is veryJight> the^i 
drop it from a spoon into hot lard, fry, drain ux>on a cloth, 
dost with whit^ sugar, glaze with a salamander, and serve. 

' YANILLA FRITTERS. - . . 

.Put h^lf a^int of, milk into a stew-pan and over the Qre^; 
whea it tiijegins -to boil put into it a ^tick pf fresh vanilla, 
coyer the stew-pan' and let th§ vanilla boil in. the mlk fen 
minutes-; then take out the vanilla; stir into the coMk oqe and 
a half ounces of bytlfr, let the milk boil up,«nd -then stir 
iq. quickly siit ounces pf lifted flour ; dry this paste over the 
fire, stirring it up from the bottoi;a of the pan; then remove 
it from- the £re and work into it gtadnally six eggs and six 
cunces of fine white sugar; drop this mixture in small quan- 
tities into* hot lafd, fry, drain upon a clolb> dust.witli white 
sugary and serve. . 

CALIFORNIA PANCAKES. 

Mix together very smoothly a quarter of a;pound pf sifted 
flour and fotir egg^ ; stir in a iea-fspoonful/of-sdlt, a little 
nutmeg gloated, and half > pint of cream ; butter a hot grid- 
dle and- put upon it t^o table-spoonfuls of this batter, lef it 
spread all over the griddle,- and wb^n one side is^ browned, 
turn it apd'brown the other side ;^proceed thus until all the 
hatter is fried; then spread marmalade br jelly* aver (feach 
pancake^'Toll them up, lay upon a 1>aking-tin, sift sugar upon 
them, glaze them with a ;?alamander, aiid serve. . ^ 

CHEESE PANCAKES. 

Puttmfe^ gill df milk and two ounces of butter into a stew- 
pan and over the fire ; when boilings stir in two table-spoon- 
fuls of sifted flour I keep stirring it over the *fire until the 
bottom of the tdtew-pan is dry; then add- gradually four eggs 
and half a pound of Goshen or Pineapple Cheese grated; 
mFx it* Well, season 4t with pepper, salt, and Cayenne, mould 
the paste into little balls,, drop them into hot laird, and fry 
to a light brown. 

' ' r CREAM PANCAKEff. ' 

Beat the .yolks of six eggs quite light } then stir into thiem 
one pint of cream, two ouncied of fine white sugar> half a 
grated ntitmeg, and a little cinnamon; butter a bot griddle. 



ao'd put iipon it'twa table*spoon{uIs:of. tjbis ^tter; let it 
spread all ov.er' the griddle, and when one side is browned, 
brown the other side, and serve. 

. INDrAN^PANCAKESr. 

V . Jpta one pint of rich milk stir three eggs WeU beaten, one 
tea^spoonfiil of isalt, one salt-spobbful of supercarbdnate-ef 
soda, and three.table^spG(OBfuls of Indian meal, or corn dour; 
drop this batter, by the spoonful, into' boiling lard, arid fry 
to a light browiii. .-Serve with Wine Sauce, (^tap- XX.) ' 

" iEKT PANCAKES. 

Beat eight eggs i]uite light ; then stir in one j)int of milk, 
twelve table-spoonfiils of sifted^ flour, ^nd one tea-spoonful 
of salt ; beat all well together,.drop th^ batter by the spoon- 
ful into hot lard, fry it to aligtt brown, and serve with^ihe 
Sauce, (Chapter aX.). ; f . : - 

EICR' PANCAKES.: , ^- 

Boil- half a poiind of rice imtil it is very soft and fender; 
CQoI it, miip with, it one pint of^c^eam, eight eggs well 
beaten, one and-^^ half tea-spoonfuls^of- salt, half a nutmeg 
grated, eight, ounces of warm i)Utter, and sifted -flour enough 
to make a batter to fry on a hot griddle ; fry atid serve as above. 

' r. . . ' RYE PANCAKES. •' . • ' ^ '^ 

Int(> one quart of rich milk stir four eggs well bjeaten, one 
tea-spoonful of salt, half a tea-cup. of wheat flour, and 
enough rye meal to make a thih b.^tt,er; beat this batter un- 
til it is very light,- then' add a pinch of supercarbqoate of 
^oda, and-fry it upon a hbt griddle, by the* spoonful* Serve 
"with treacle, or molasses. ^ . " ,-• 

SWEKT PANCAKES. 

_ • . • • • , 

. Beat to a.creanx, four table-spoonfuls of fine white sugar 
and the y6lk9 of six eggs; then siir in two tabfe-spoonfuls 
of bruised ratafias, (see Jlatafias, Chapter XVII.,) one table- 
spoonfiil of .orange flower water, one pint of cream*, a little' 
salt, and four tiable-spopnfuls of sifted flour ; mix these in- 
greidimta well together, and then stir in th,e whites of six 
eggs, beaten to a stiff j&otb, fry in hot liitd, or oh a hot 
griddje;.serve with Lemon Cream Sauce; (Chapter XX.) 

When milk is u^ed instead of. Cream it will be necessary 
to add a table-spoonful of butter* 
18 
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CHAPTER XX. 

TART' FRUIT-SAUCES, AND SAUCES FCR PUO- 
6INQS9 PIES, AND FRITTERS. ~ 

TART FRUIT FAUCES. 
' • rNO. 1. APPLE. SAUCE. 

Pare, core, quarter, and' wash one dozen ripe pippins; 
ste^ them. Until they are tender. In half a tea-cup of water 
over a slow fire, keeping the sftew-pan covered so that no 
steam can escape; they should stew about twenty minutes^ 
but not long enough to V^^ak; when they are done, turn 
them out whole into yotit dish, and serve.' 

If you -use greenings or spice apples, a little sugar and 
nutmeg will \/^ accessary to season tl^e sauice. 

KO. 2. APPLE S Aug E.\ 

Pare,. core,.quartfer, and wash one- dozen russet, apples) 
stew, them twenty minutes in half a tea-cup of water oVer a 
slow fire; stir into, them one table-spoonful of sugar., one 
table-spoonful of butt^r^ a pinch of cinnamon^ and a -little 
nutmeg j dish and serve. \ " • 

♦NO.. 3. APPLE SAUCEv 

Pare, core, quarier, and wash one dozen sweet apples, 
put them into a oaking-dish with one table-spoonful of water, 
cov^r them with a crust made of flour and water, and bake 
two hours in a moderate oven. ' 

This is a delicioim. rehab with tea. 

NO, 4. APPLE SAUCE. • ' 

Boil four quarts of new cider until it is reduced to twd 
quarts; then put iiato it enough apples, prepared as directed 
for the sauces above, to fill: the kettle, and 1^ the whole 
stew, over a moderate ftrci four houfs« 

This sauce ^^ill kee{) good three months in cold^weather. 

The -addition of three or four quinces-to the apples im- 
proves the flavor of this sauce.' 
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» . CRAB APPI^E SAUCE. ' 

-Select fair, and ripe crab apples, take out the cores with a 
small tin tube, and to every pound of the fruit allow half a 
pound- of sugar and one gill of water, put the wliole in a 
stew-rpan .closely- covered and over the fire, and let stew 
twenty minutes. The flavoi' resiembl^s cr9nl)eTfie9^,but tb€ 
sauce is more delicate^ this preparation will not keep more 
than ten or twelve days. 

KO. 1. CRANBEB&T SAUCE, 

, Pick and wash three quatts of cranberries; put them into 
a stew-^an with one quar^ of water, ^cover the pan, and 
-when they are stewed tender,. ^tir in two quarts of sugar; 
stir until all the l^ugar is dissolved, th6n take the sauce from 
the fire, dish it, and serve. • ^ 

Tl^e abo^JC proportions are easily remembered; .one of 
water, iwo of sugar, three of cranberries;, iand they will al- 
ways make an excellent sauc^. ... 

VO.Z. C'rANBERRT 3AUCB. 

Pick and wash three pints of cranberries, st^w them over 
avsharp fire- with one 'pound of white sugar and two dunces 
of greenr angelica cut in pieces, until the syrup becomes very 
.thick ; remoYeit from the fire, cool it, and serve. 

CURRAVT SAUCE. ' ' ' 

Pick green currants full grown; wash th^m, «tew . them 
fifteen minutes, adding to every quart of the fruit .half a pint 
of water and one pound of sugar ; Currants must not be 
stirred -while stewing; when they are cooked) remove them 
from the fire, and let them stand in the stew-pan^ three or 
four minutes; then dish, and serve. 

OOOSESERRT SAUCE. 

Oooseberry Sauce is made as Currant Sauce, substituting 
gooseberries for currants. 

PEACH SAUCE. 

Select lacge and firm peaches, skin them^ cut them in 
halves, take out the stones^. put the peaches into a bowl 
and cover every ppund of peach with half a pound of fine 
white sugar ; let . the peaches stand one hour or more until 
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the su^^r has betome a synip, then pour, the peach and.the 
synip into a Bte^^-pan, cover, it, and stew until the fruit is 
tender. 

Peachecrmust not be stirred while 'stewing^; but occai^ob- 
ally take the stew-pan in yocAr hand and sha^e if, to preyent 
the stew from adhering to* the pan. 



SAUCES FOR PUDDINGS, PIES, FRITTERS, &c. 

♦ . . ' * • 

AtMOKD' CREAM SAtrce. - 

B^at to i stiff froth the whites of three eggs, then sfir 
in one table-spoonful of fine white sugar,' and one table- 
spoonful of blanched ahd pounded almonds ; upon this mix- 
'^ ture pour one pint of boiling new milk, stir it V^ell, and sepve. 
hot in a sauce tureen.' 
, This>sauce is suitable for any fruit puddings, pies, fritters,. 

^ or tarts. ^ - V* ^ - * ' 

, . APPLE CREAId SAUCE. 

Beat well the yolks of three, eggs^-stir in one tea-spoonful 
of inft^ floiQ*, a. little grated lemQn peel, and a little cinna- 
mon; beat ^is mixture to a cream, and then pour upon it. 
one, pint of boiling pew milk, stir it well, add one tabl€^» 
r spoonful of rose or orange flower water, and three table-. 

i spoonfuls (^ J[ne white sugar; serve hot in a sauce tureen. 

This sauce is suitabb for appid puddings, ^ies, or fritters. 



... ARROW-KOOT CREAM SAUCE. 

> ■ • . .. ■ 

Beat to-a creain on6 egg and three tabFe-spooi^fuls of fine 
white sugar, with a little salt; upon this pour hai^a pint of 
boiling new milk, into which has been stirred one tea-spoon-^ 
fuLof the -best arrow-root powdered-; stir all \7ell, grate a 
little nutmeg upon it,^nd serve hot in a sauce tureen.' 

LEMON CUE AM SAUCE.' 

Put half a pint of new milk on the fire, and -when it Boils, 
stir ipto it one tea-spoonful of wheat flour, four ounces of 
sugar, and the well beaten yolks of three eggs ;. remove it 
from the fire, arid add the grated rind and the juice" of one 
lemon; stir it well, and serve hot in a sauce tureen. 
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, . . 0RAK6E CREAM 8AUCE< 

'I'hisis made as Lemon Cream Sadce,* substituting orange 

for lemon. ' 

* Creams for puddings, pies, and. fritt^r^/cnay be made in 

the same mapner with any ot-her ilayoring ; if flour is used in 

making them, it should boil .in^ the milk three or four minutes J 

PLAIN CREAM SAUCE. 

« • " - 

Stir to a stiff froth one gill of rich thick cream and one 
tea-cup-of fine whrtfe.sugar ;- grate nutmeg upon it, and serve 
cold in a sauce tureen. 

This is an excellent sauce for boiled^ puddings. 

. ' BlCE CREAM SAUCE^ . 

Wetalieaping tea-spoonful of rice flour with one table- 
spoonful of cold milk,. and stir it into half a pint. of boiling 
new m'dk; let all boil two minutes, . stirring continually; 
theq remove it from the fire, a«d Stir into it one egg well 
bedten, three tablespoonfukof fine sugar, a glass* of rose- 
water, a little salt» add a little^ nutmeg ; stir k well, and 
serve hot in a sauce tureen. 

PLAIN ARROW-BX»OT SAUCE. 

, Put one table-spoonful df art*ow-root, two tpble-spoonfuls 
of &ne white sugfir, the juice of half a lemon, a little nut* 
meg, apd a gill of water, into a stew-pan and over the fire; 
stir it until it boils, and serve it hot in a sauce tureen. 

GERiMAK CUSTARD SAXTCE. 

Beat tQ a cream the yolks of four -eggs and two* table- 
spoonfuls of fine white' sugar;- stir in one^ glass of SbeFry, 
one' of- water,' a little grated orange peel, and a, little salt; 
beat this mixture well, put it ovej: a moderate fire, stic it. 
uatil it hoilsy tbeo serve hot ip a sauce tureerii * 

HOT Wine sauce. 
Beat to a cream one tea-cup of butter with two tea-cu{>s 
of sugar and one table-spoonful of sifted flour ; upon this 
mixture poui* one gilLof boiling watpf and two gills of cold 
wide; put the whole over the fire," and* let it boil one minute; 
then: pour it into a sauce tureen in which you Have put one 
table-spoonful of roserwSter and a little grated nutmeg ; "serve 
hot. , . 

18*' • ■ 
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This patfce is V^ry gooS made with" two gills oif water und 
one of vinegftr or Rose' Brandy, (Chapl XXIV.,) idst^ard of 
the wine. . 



. . COLD SAUCES. :. 

• OOLD LEMON SAUCB^ • - 

Beat to a cr^am one^ tearcup df butter and two tea-cups 
of fine white sugan; then isrtir in the juice and grated rind of 
one lemon; grate, hutm^ upon .th6 siauce, and serve on a 
fiat dbh; . '•-/'* • ' •'. 

' • COLD OBAN6&. SAUCE, - ^'[ 

Beat to a cream one tea-cup of butter' and. t^ tea-cups 
of fine white su^ar; then stir in the grated rind of one 
orange and the juice of two ; -stir ixnXil a!l4he orange juice 
is absorbed,^^ grate; nutmeg upon the sauce, and serve on a 
flat dish. • 

: ; SD6AR]SD LEMON. . 

Grate 6ite large lemon into a bowl and stir.iA one quarter 
of a pound of- fine white ;8ug^r; let it stand until a- syrup is 
fomoed, and serve it on a flat dish. 

COLD WINE sVuCE- 

Beat to acream one tea-cup of -butter and two tea-cups 
of fine t^hitesugar; then stir ingradaallyone glass^f wine; 
grate nutmeg upon the sauce, and serve on a flat dish. 

One table-spoonful of rose brandy substituted for the j^ine, 
makes a vqry agreeable sauCe. * ^ ' 

•» . •' • . ■ • ■ . " 

DRIED PEACHES.' \ 

Wash them in two or three wat^rs^ then put them in soak 
over riight.in^ater enough t6 cover them; in the morning 
place them in a pitcher or other vessel with a close cover, 
add water enough to covet tliem again, .put the pitcher in a 
kettle' of boiling water, cover them closely, and let them 
stew till quite tender, then' stif into them su^ar enough to- 
sweeten- them to' y out taste, place the pitcher in the kettle pf 
hot water, let them stand long enough' to scald 'the sugar, 
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then remove th6 pitcherj keep it closely covered until the 
contents^dre cold, when they are fit to serve. 
: Dried apples aiid ^peaches make a very pleiasant sauce, 
cooked in ther above manner. ' 

. ' PEAR SAUCE. * . ' . 

There is such a variety oT pears used as sauce^ that the 
same directions will not answer for all* June pears 'are the 
hardest/ but most con)monly used J these should be boiled in 
. plenty of water -an hour or more; then add. one "pound -of 
sugar to every two pounds of fruity and continue boUitig 
them- until th? liquor is reduced to a thick syrup, and^the 
pears are quite tender. .*. 

The small sugar pear tlftikes' a very good sauoe, boiled 
^ivith'a little molasses, or treacle| say^onetea-'cup, of molas- 
ses to o.ne quart of fruit ; tbey^ will boil tender jh one hour, 
and should be kept^dpdely covered. "While boiti^.^ 

'PIE PI ANT) ORBHlfBAUB SAUCE* ' 

. Select the stalks that are lat^e and have a,red color, p^l 
them and cut them, in Uts half an inch in length ; placie these 
l^ts in a stew-paQ;with an e^Oal: Weight of sugar; coyer the 
8tew-pan clotelV, and place itorer a -very* moderate fire, let 
jt 'stew ten or. fifteen minutes very slowly >, then riembve the 
lid, and boil two or thr^e muwtes to reduce the syrup, and it 
is done. 
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- CHAPTER XXI. 
CREAM ICES AND WATER ICES. 

FRKEZmC CREAMS, &C. 

» ' 

To freeze quickly any large quantity of creaps or otfaer 
preparations, the pewter freezer must be placed in the centre 
of tW ice-tub, which should be large enough to allow a space 
ofsix^inches all around the freezer; Just cover the bottom of 
the ice^tub to the depth of five or six ijoches with finely 
poanded ice, then spread over the icie salt, or saltpetre, to 
tbe depth of half arn inCh^ place the freezer in the cf^ntre, and 
fill ia the. sides with ice i|nd. salt mmgled, pound it .down 
firmly, and fill it to within three* inches of the top of the 
freezer; use salt in proportions 6{ one pound to six pounds 
of ice. If you have no freezing pot. at hand, yOii may freeze 
a small quantity of cream, (say ope quart J in a deep tin 
pail^ placed in a commonrsizcHi wat^r pail, with a mixture of 
ice and salt, proportioned as^ above, placed under and around 
the pail; pound the ice in pieces as large as an English wal- 
nut^ and j)9und the whole mixture firmly together; oneiqua'rt 
*at a time may thus be frozen wiUi^ very litUe trouble or ex- 
pense. 

▲PRXCOT ICE CREAM. ' 

. Cut ii^ halves and stone one and a half-dozen of ripe fleshy 
apricots; take the. meats out of the stones, blanch them in 
hot water, and put them, with theapricots, into a stew-pan, 
with one pound of. white sugar and oiie ^lass of water; let 
the whole boil to a soft pulp, then rub it through a sievf, 
and let sitand until wanted. 

In the mean time, plac^ the yoll^s of^ twelve eggs in a 
stew-pan, and pour upon them gradually one quart of milk, 
stirring all the while;, when well mixed, place the stew-pan 
over the fire, and stir it until it thickens, but do not let it 
boil, when thick enough t^ i(dhere to the back of the spoon, 
pass it through a sieve, mix with the apricots stewed pre- 
viously, ahd, \^heil nearly cold, stir into it three glasses of 
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Ifoycau; thfete wiU b6 nearly two-quarts of tiis preparation ; 
pour it into yovir pewter freezer$ stand it in* yojur ice-tub, 
prepared as directed above, put on the lid tightly, and twist 
the freezer around briskly ^r' five minutes ; then take off the 
lid, and, with your spatula, clean tlie interior sides of the 
freezer, place the lid on again, twist and turn the freezer as 
before .for five or six minutes, and again clear ,the mterior 
sided,. beat the wliole sides;. beat the whole well together 
until toobtb; it iaiiow about ^ half frozen, when stir in 6ne 
pint'cf cre^m well whipped; beat th6 whble.Well together^ 
pift on the lid, twist and turn as before, clear the sides again, 
and proceed until the whole is frozen into a stiff, But smooth 
and mellow substance^ Keep the ice-tub well filled with 
ice and salt until you wi^h to uise the cream; when ready to 
serve it, work it up smoothly with yourspatyla. 

if you wish to freeze the cream in moulds, put it Into the 
moulds when it. has thoroughly frozen in the freezer, lining 
the bottom of the mould with paper,' and pressmg th6 cream 
in strongly, so as to fill with it everv part of the mould ; then 
pack the mould snugly into fresh ice and salt, using, as in 
aU freezing, imjttures for ices, one pound of is^lt to five 
pounds of fine ice/ ahd let the moulds stand b their packing 
for half an hour or more before th^.creains are served; when 
you wish to take out the creams, wa$h the moulds in cold 
wftter, rub* them, take off their top and bottom, and they^ 
will come out easily. , *: . > ^ 

CHOCOLATE ICE CREAM. - 

Si^rape one quarter of a pound of best chocolate, place it 
in a stew-pan. over the fire with just water enougli to melt 
it/ keep stirring it,* and when it is melted bave ready a quart 
of boiling milk, which nnx with tiie cho5olate gradually, and 
add half a pound of sugar, and six egg3 well beaten; stir all 
W^ll together, and, when cold, f;*eeze aadirected for Apricot 
Ice Cream. 

LEMON ICE CREAM. 

Grate the peel of three lemons, and squeeze the juice of 
three lemons into a^wwl, let it stand a couple of hours; then 
strain it, and stii* into it twelve ounces of fine white sugar, 
/ind two Quarts of cream; mix these ingredients well, atid 
freeze as directed for Apricot Ice Cream. 
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LEMOV ICE CREAM WITH EGOS. 

Grate the peel and saueeze the juice of five lemons upon 
a pound and .a half of fine white sugar, and half a pdnt of 
water; put tliese ingredients over the fire^ and reduce them to 
a thick syrup; then remove the syrup^from the fire and strain 
it. Beat the yolks of twelve eggs with two ounces of .fine 
.^hit'e sugar, with which mix gradually two and a half quarts 
of milk.; stir thb mixture over the fire until it adheres to the 
spoon, then stir in the syrup, pass the whole through a sieve; 
when it is cold, freeze ft as directed for Apricot Ice Cream,' 
and when haif frozen add a pint of whipped cream. 

MOCK ICE CREAM. 

Rub one tea-cupfiil. of strawberry sweetmeat through a 
sieve, and addlo it one quart of rich sweet* cream;' then dis- 
solve one • ounce of gelatine in .half ^a pint of water, add a 
quarter of a pound of fine white Sugar, stir all- well together, 
and put it in your mould ; when cold, turn out and serve. 

ORANGE ICE CREAM. . 

^ Strain the juice of three lemons and six oranges, in which 
you have grated .the' pcNet of the oranges; when strained, mix 
it with one pound and twelve ouncues of fine whitft sugar and 
two quarts pf cream; mix it well, ajod freeze ^s for Apricot 
Ice Cream. 

* ORANQE ICE CREAM WITH EGGS. 

Follow the directions giveil for making Lemon Ice Cream 
with^ggs, tynng the juice and rind of ten oranges instead of 
the lemons. ■ ^ . - 

' PINEi!A.PPLE ICEdUEAif. 

Grate, one pound and a quarter of fresh pineapple; niix it 
with half a. pint of preserved pineapple syrup, the juice of 
three lemons, one pound, of sugar, t\Vo quarts of cream; mix 
it well, pass it through a sieve^ and freeze it as directed for 
Apricot Ice Cre^m. 

PINEAPPLE ICE CREAM WITH EGGS. 

Put into a stew-paq one grated pineapple, a pound of fine 
white sugar, and half a pint of water; reduce these, over the 
fire, to a thick syrup ;^ then add gradually to the yolks of 
tt^elye eggs one and a half quarts of hot mi&, place it ever 
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the fire, stirring it until it ^adheres to the spoon f then add 
tbe pineapple syrup^mix the whole well anc) pass it through 
a sieve ; freeze it as directed for Apricot Ice Gream ; wfaea 
half frozen add a pint and a. half of whipped cream. • 

STRAWBERRY ICE PREAM. 

, Into one quart of the juice bf fresh' straiB^hemes'$tir. the 
juice of two lemons, two pounds of fine white sugar, and 
two quarts of cream ; itiix well^ strain, Rtid freeze as.di'rected 
for. Apricot Ice Cream. ; ... * 

' Raspberry ice Cream may be made i^ the same manner 
and witli the same proportions. .' - • ^ 

strawberry ice cream with eggs. 

' Into the yolks of twelve eggs; mix gradually one a^d a 
blalf quarts of onilk ; stir it over the* fire until it -adheres to 
the spoon, then pa^ it through a sieve, and add to it the 
juice of iwo ^unds of* fresh -ripe strawberries, in which is 
dissolved a pound and a bal^ of fine whit$ sugar ; stir in three 
glasses of Madeira,' mix well, and freeze as directed for 
Apricot Ice Cream ;.'whfn half iFrozen, add a pintx)f whipped 
creaiii,.and d. little prepared cobhineal to give it a eoldr, 

. " - •; . " " • • • . J: . ■ 

YAIOLLA 1C£-CREAM^ - 

• r Pulverize half a)) ounce o£ vanilla ^th twelve ounces of 
white sugai',and stir it into two quarts of.creatn, strain it^ 
and freeze it as directed for Apricot Fee Cream. 

. NO. I. VANILLA ICB CREAM WITH EGGS« 

__ ' • ' ' ' ' 

Boil two sticks of vanilla in -two quarts of milk, cpver it/ 
and let the vanilla infuse until the milk becomes lukewarm; 
then take out the, slicks, and pour the -milk' upon the yolks 
4>f twelve egg^ well beaten, with a poimd of fine whitd sugar; 
place the whole over th^ fire, stirnng it until it thickens and 
adheres to the spoon ; then pass it through a sieve, let it .cool, 
TOur it into the freezer, and freeze' as directed for Apricot 
Ice Cream; when half frozen, beat into it four glasses of 
I^oyeau, (if you like,) and one and a half pints of whipped 
cream. 

NO. 2. VANItLA ICE CilfiAM WITH EGGS. ' 

Boil a vanSlabeah in one quart of milk/ until the milk is 
sufficiently flavoured; then take out the bean,* Stir into the 
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milk m weil beaten egg[s, and su^iilr )o your taste,, and boi 
it until.it thickens; strain it, cool i^ and freeze^ as directed 
for Apricot Ide Cream* 

ICS CftEAM^LAYOBiaD WITH P£i.CH. 

Beat together two eggs and twdte ounces of fine white 

3ar ; pour gradually upo|i thi^' mixture two quar^ of ne^ 
Icj.and place 'the whole in -a stew-pan^ over, the fire, ai^d 
itir it until it ifi scalding hot, (it must not boU ]} then re- 
move it from the fire, and» when it is nearlycold^iidd to it 
one table-moonful of. diiBtilled^ch- water; mix it w?ll,pour 
it into the freezers and freeze it, adding to i^, >«hen it is half 
frozen, one quart of whipped d*eam. - 

IQB CREAK FLAYOBSb WSTfi GURKAJNTS. 

Bdl one qi&rt of currant juice with three-pounds ^fwbtte 
sugary and pour uppn it thri^'quaris of boiling milk and one 

Siuart of whipped (»ream ; mix it well, pour it into your 
reeiser, an4 prooeed'ius.clirected in Apricot Ice Cream. . 

APPLS- WATER ICE, OR QHERBET.; ' , 

' Boil the apples^ pared an<i^ cored) in sufficient water-'to. 
float them^ until tl^j*are reduced to a fine pulp; strain 
themj and4o half .a pmt t>f apple^water add half a pound 'of 
fine white sugl^r, the juice of a lemOn, and, if neoessary, a 
little water ;-Vlrhen cold, fre^ as ice cr^tems. •' 

• - * 

' ^EMON- WATER TC£, OR SHERBET. 

To half a pint of lemon juice,, add the. grated rind of two 
lemons, tl^ee pints of water^^and three quarters of a pound 
of fine white 8uga^,,Qr more if necessary ;* let these stand ufitil 
a syrup is formed) then strain it, mix it Well, and freeze' as 
ice cream; when half frozen, beat into it the whiter of l£ree 
eggs wtiipped to a stiff froth, with half a ^ound'of.'fine 
white sugar. • 

* . ORAK&E-WATER ICE, 09 SH^RBE'i. 

Thisismftde as above, substituting one pint of orange juice 
for half a pint of lemon juice. '' ' 

PINEAPPLE-WATER ICE. . * . ' " 

» • - - , . • . . • 

Mix one pound pf grated pineapple with -coie pound and 
a hailf i^. fine white sugai:} thre^ pintfi of wai^r; and;11ie juice 



CR^AM IOCS AJXD WATJUt IC^. 



217 



of two lemons ; let tfaem stand until a syrgp is formed'; strain 
it, mix it welly and freeze it as ice cream. 

RASPBERRT-WAtEB ICE. 

With the juice of one quart of , ripe rasp^rries and hallTa 
pint of ripe currants, mix one pound ainl three quarters of 
fine white sugar, three pints, of water^ and the juioe of two 
lemons ^strain it, mix it well, and freeze it M;ice cream. ..' 

in tbifr m'anper, all juicy. fruits may be frpzeh^i when they, 
are frozen in moulds resembling tlie natural fruit, they muke 
an elegant ornament to the talUe» Aif infusion ojf priepared 
cochineal will giye:ipany of theni a natural color. . 

LI^OKADB FOR 'ENTERTABSTMEin'd. 

To the juice <S dx lemons and thdryrflow rind grated^^ 
add^ne and a half pintsof water, half a pint of syrup, the 
white of an egg, and fine white sugar to your taste; xmt 
these well togemcfr,' strain it through a flannel, pour it upon 
8ufi5jinent fine ice to cool, and serre* ' If you do. not wish to 
darif^ it, omit the egg. 
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GHAPTER XXn. 

t 

BLANC MANGE^ CREAMS. CHARLbTTE' 
RUS8€| Ft.UMME1lY> 8YL LABUBS^ CURDS 

AND WHEY. 

.'-■-• 

NO. 1. BLAKC l^VOfi. 

. Blanch tw^vQ ounces of svreet, and two ounces of hitter 
almondsy.draialh^m on a napkm, andpound them in a mor- 
tar^— one dozen at a time — with four tab]e-s|)OODfuIs ()f fine 
white sygar;^, place the sugar aiyd -pounded almonds in a 
howl, and pdur upon them three andr ^ -half pints of soft 
water; cover the bowl, put it into a kettle of hoiliiig water 
over the fire, and let it stand in the boiling .water one hour; 
then strain otT all the liquor through a cloth, .wring it out 
of the cloth dry, and add to it one ounce and a half of cla-' 
rified isinglass or patent gelatine;* stir it until the isinglass 
or gelatine is dissolved,' then pour it into moulds previously 
wet with cold water and salt, let it stand in the moulds un- 
til it becomes, hard and cold; then tarn it out carefully upon 
dishes, and serve. 

NO. 2. BLANC MANGE. 

• • * •• 

. Pour one pint of boiling wateruppn half an ounce of ge- 
latine, and let it stand until the gelatii^e is dissolved; then 
boil one third of the liquor away, and add two pints of • 
dream; then remove it f;;om.the.fire3 ^ir into it the juice of 
two lemons, one glass of wine, and white sugar to your tas^e ; 
when it has become cool, stir in the well t^aten yolks of six 
eggs, and the well beaten whites of three ; put this mixture 
ov£r a slow fire, stir it until it boils, strain it, pour it into 
moulds previously wet vrith cold i^ater and salt, l^t it stand 
in the moulds, until it becomes hard and cpl^, then turn it 
out carefiiily upon dishes, and serve. 

' • _ . ., ', . • 

* «Coz*8 Patviit RiFUfsb SpARKLiiro Gblatiukj'* of Englirii pMinnfao 
tore, IB better (ban lauigUHB^r Blaqc Manga^ 
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NO. 3. BLANCMANGE.- 

. Wash half a pint of Carragen or Irish Mos$ in several 
waters^add to it one quart of milky put it over the fire, and 
stir it until' it boils; then remove it from the fire, sti|iin it 
through a cloth into a pitcher, in which you have put one 
tdble-spoonful of .fine white sugar,and one tablQ-spoonful. of 
rose-water ;. then turn it into moulds previously wet with cold 
water and salt, let it staind in the moulds until it 'becomes- 
hard and cold, then turn it out carefully upon dishes, and 
serve. 

NO. 4. BLA^C MANGE. 

In half a pint pf water boil one ounce of isinglass or. of 
gelatine, (which is better,) 'with a tea-spoonful of cinnamon, 
stirring all the time, until a jelly is formed; then^stir in .one 
quart of new milk, and su^ar to taste, let it boil up oncfe, re- 
move it from the fire, stram it through a cloth^ and- pour it 
into moulds previously wet with cold water and salt; let it 
stand in the moulds until it becomes hard and Cold, turn it 
out carefully upon dishes, and seVve. . 

This is^a good Blanc Mange for a sick person. 

NO. 5, BLANC MANGE. 

Wet two tea-cups of arrow-root with a little cold milk; stir 
this into one quart of boiling milk, with an ounce of. sweet, 
and half a dozen bitter dlmonds, which have been blanched, 
pounded, and rubbed through a sieve; let the whole boil 
three or four miinutes, stirring it continually ; .then pour it 
into moulds previously wet with cold water and salt ; let it 
stand in the moulds until it becomes hard and cold, turn at 
out carefully upon dishes, ^nd serve. 

NO. 6t BLANC MANGE. 

In two gills of water, boil, until it is entirely dissolved, 
one ounce of clarified isinglass, or of patent gelatine, (which 
is better;) stir it continually while boiling. Then squeeze 
the juice of a lemon upon half a pound of fine white sugai:, 
stir the sugar into a quart of rich cream,. and half a pint of 
Madeira or Sherry wine ; when it is well mixed, add the dis- 
solved isinglass or gelatine, stir all well tog^er, pour it 
into moulds previousTv wet with cold water and salt, set the 
moulds upon ice, let them stand until their contents are faard 
and cold, then serve. n 
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HO. 7. BLAMC MANOE. 

Dissolve two -ounces of patent gelatine in cold water ; 
when it is^dissdred, 6tir it into two quarts of rich milk, -with 
a quarter of a pound of fine white sugar ; season it to your 
taste with lemon, or ranilla, or peach-water, place it over 
the fire iind fooil it, stirring tt coritmuallj ; let it bo3 &tt 
minutes; then strain' it through h cl6th, pout- it into moidds 
previously- wel with cold water and salt, let it stai^d on ice, 
or in any cool ^lace, until it becomes hard and cold, tiini it 
out carefully up6a.dishes, -and serve. 

HO. 8. ^tANC MANGE. 

Dissolve one ounce of clarified isinglass, or of patent gela- 
tine,^ (which is better,) in one and a Half pidts of hot milk ; 
then stir in theg)?ated rind of iialf a lemon, half a grated 
'nutmeg, a Hsm^Il tes^spbdnful of cinnamon, two ounces and 
a half of fine white sugar, and two table-spoonfuls of Noyeau;- 
boil th& whole two or three minutes^ then strain it through 
a cloth into half a pint of rich cream ; stir all well together, 
pour it into*moulds previously wet with cold water and salt, 
let it stand- on ice or in any cool plac6 until it becomes hard 

and cold, turn it out carefully upon dishes, and server 

, ^ .. ... 

NO. 9. BLANC mange; 

Into three pints of boilmg milk, stir three table^spoonfuls 
of rice floiir, one glass of rose, water, and three table-spO^on- 
fuls of fine white^sugar ; stir it, then boil it two or thre^ 
minutes, then strain it. through a cloth, p6ur it into moulds 
previously wet wifh Cold water and ^all;, let it stand until it 
becomes cold and hard, turn it out carefully upon dbhes,. and 
serve. 

HO.- 10. BLAiTC MANGE. 

pissolve one ounce of clarified isinglass, Or of patent ge- 
latine,, (which Is^better,') in one piht and a half of milk ; stir 
in one ounce of ginger, the juice of one lemon, and a quartet 
of a pound of fine white sug^r ; stir it well, strain it through 
a cloth, pour it Into moulds previously wet with cold water 
and salt, let it.atand until it becomes cold litad hard, turn it 
out carefully upon dishes, and serve. 
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NO. 1. ALMOND CREAM. 

Blanch one pound of sweet and two ounces^ of bitter al* 
monds; pound tEem, a few at a time, in a mortiar, until eadi 
becomes a paste, pouring into the mortar, as, ybu pound, a 
few drops of rose-water; then mix* the' almonds with gne 
quart, .of rich cream, ^ -quarter of a pound of fine white -su- 
gar, and a little inace; put this mixture over the fire, and 
^ve it one boil-up, stirring it continually; then remove it 
u*om the- fire, and continue stirring it until it becomes caol; 
then pour it into your glasses, and ornament it with the 
white of an egg beaten to a stiff froth, and heaped up op 
the cream. - ^ . > 

NO. 2. ALMOND CREAM. • , . • 

Blancb a quarter of a pound of sweet almonds, pound 
them as in No.'l, above, with six ounces of .fine white sii- 

Sar,. and mix them weir with the yolks of four eggs; then 
isdOlve one-ounce of patent gelatine in one quart of boiling 
nulk, strain it thrdugh a sieve, and pour into it the other 
mixture ; stir the wh^le over the fire until it thickens and is 
smooth, then pour it into your mould> and keep it upon ice, 
or b a cool place, until wanted ;v when^ readj^ to ^rve, dip 
the. mould into warm water, rub if w|tfa a cloth, and turn 
out the creabci carefully upon your dish. . _ 

* . • APRICOT CREAM. . ' 

Cut one dozen ripe apribots in slices, put them into a sstew- 
pan with half a pound of fine white QMgsiri half a pint of 
water, and the juice of one lemon; stew therti over a slow 
sire until they are tender, when rub them through a sieve. 
Then dissolve one ounce and a half of patent gelatine in 
little more than half a pint of boiling milk, add the yolks of 
ibur eggs beaten, stir the whole overthe fire until it thick- 
eps, when pass it through a sieve upon the apricot stew, 
stir the whole well together, pour it. into your moulds or 
glasses, a^d keep it upon ice, or ip a cpol place until it is 
wanted. 

NO. 1. CHOCOLATE CREAM. 

Scrape finely one quarter of a' pound cf prime cihecolate, 

19* 
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"and pour gradually up6n it as much boiling water as will 
entirely .dissolve it; 'add four table-spoonfuls of fine whitie 
si^ar^ and beat it wdl'fifteen minutes ; then stir in gradual- 
ly one* and a half pints of rich cream, and beat the whole 
hard until it becomes a 8ti£f froth ; as the'froth rises take it 
off and lay- it in your glasses, heaping it up high aboTe the 
' top^ qf the glasses { Iceep it upon ice, or in a cool {dace 
until it is wanted. . 

- tfO. 2. CHOCOLATE CBEAM. 

Put a quarter of a pound of "Baker*s Prepared Choco- 
late'' into one quart of rich milk, in which a vanilla bean has 
heen boiled'; set it over the fire and boil it slowly until the 
chocolate is dissolve^I; then stir in ^^adually six well beaten 
eggs,' continue stirring iintil it begms to boil up, then^ re- 
move it from f b^ fire, and stu* it until it is cool ; pour it into 
glasses or moulds, and keep it upon ice, or in a cool pkce, 
until it is wanted.'. - • 

'e6C0A-NUT CREAM^ 

- Cocoa-nut cpeani is made as no. 1. ALMom cream, sob- 
stituting a pound of'gfated cocoa-hut for a pound of al« 
monds. ' 

" OBAIIOE CREAM V 

Put six ounces of fine white su^ar into a steW-^h with 
the juice of four large oranges and the grated rind of two;> 
boU it ovef aslow "^re , until a thick syrujp is formed. Dis- 
solve one oudce -of pat^snt gelatine in one quart of boiling 
milk, stir in the yolxs of five e^gs, stirring it over the fire 
until it thicken$, but not letting it boil; then pass it through 
a sieve, add 'the syrup from the orange, stir it until it tt 
cool, pour it into your glasses or moulds, and keep it tipfoh ic£, 
or in a cool plate, until it is wanted. 

■ . * \ : . -^ ' . , . ' 

raiEAFI^fi CREAM. 

Cut half a i^tieapple into fonall strips^pUt the strips k)to 
a stew-^n with '^half a- pound of white sugar, a glass of 
Sherry or of water,, and let it boil to a thick syrup. Dissolve 
an Qutte (tf patent ^latine with the rind of the pineapple in 
a pint and a half of boiling milk; then strain the milk gra- 
dually upon the yolks of five eggs, stirring continually; put 
the whole OFver tiie fire, and Stir it until it thidtens, strain it 
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through a neve, add the {noeapple syrup, stir it untile it id 
cool, pour, it into your moulds or glasses; ke^ them upon 
ice, or in a cool place, until they are w«ftated. * **» ,, ■ 

VANILLA GRilAM. ^ ^ ' 

Beat to a cream the yolks of fiye egg$ and six ounces of 
fine whit^ sugar. Bcal an ounce of paleht gel<rtioe:wi|h 
two sticks of yanilla, ten nunutes, in half a pu^of water, 
then add tt pint pf milk— stirring it occasionaliy to keep^it 
from burning; remove the stew-pan ftomthe fire, cov^r it, 
let it cool a little; then take out the vanilla, mix in the eggs 
and sugar, and stir die whole over the fire, (not letting it 
foil,) until it becomes thick and adheres to the spoon;' p.as8 
it through a sieve into a round bowl,, and let it eoof; then 
set itHipon ice, and stir into it four glasses of'Noyeau; when 
on the point of setting, stir in tdree gUls cff wfiipped Cream; 
mix it well, pour it into your mould,\and ke^. it \lpo^ ice 
nntil it is wanted. * ' - -. ' 

Strawbebrt cream is made by adding .to a cream pi^ 
pared as abovci just as y6u are re^dy .to j)out it into the 
mould, half a pound of fire&h strawberries, plabkig them here* 
and there while pouring it into the mould. 

CHARL6TTE RUSSE. . ' 

With a sharp knife cut out smoothly the mterior.bf a large 
sponge cake, leaving the bottom' and ^e sides' stanjdihg. 
Make a rich boiled custard, (see Custard ^liddm^^ Chapter 
XY.,) of one pint of cream, one pint of nulkj eight eggs, 
and flavored with vanilla or peach watejr; sCiix this custard 
with a!n ounce of isinglass, or patent gelatine, ]Mreyiously 
boiled to a jelly in a little watery stir ^em-^well, together, 
and sweeten them with fine white si^aj; then, whip to a 
stiff froth one pint of rich cream,- flaMred with rose-water,; 
take off the froth as it stiffens, aiid acl^ it gradually to the 
custard, stirring it all the time; pour thls^mixture m^o. the 
mould alreadjp formed in the sponge cake; cover lhe-.wbole 
with an icing, (see Chap. X VlIL>) and~ leep it upon ke 
until it is wanted. '\. 

CHARLOTTE RUSSE, WlTHVAlRLLA. 

Line a plain round mould with Sayoy Biscuits, (see Chap- 
ter XVII.,) cutting off the end of some, to make them stand 
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upright around the sfdes^and lapping others over^ach other 
at the bottom to forip a^osette. Fill the mould, thus pre- 
p^red> with Vanilla' Cpeam, (see page 223,) and keep it 
upon :ice until it is wanted . 

. _ • . CHABLOTT£> RUSSE. IN MOSAIC. 

' Cover the bottom' of a plain round mould with black and 
whHe grapes; strawberries, bits of stewed apple, pears, or 
any fruit ixi seasop, variegating them as much as possible to 
imitate m.o^icj set the mould upon ice, and pour into it a 
little clear -jelly, sufficient only to cover the fruit ; line 
the sides of ihe mould with Savoy Biscuits, (see Chapter 

. Put Into a^^-ew-paq <>ne and a half ounces of isinglass, or 
of patent gelatirieVj(w,hich is better,) half a pint of w^ter, the 
juice of two Je'mons, and'^ix ounces of fine white sugar; boil 
alLtogetfaer until it is reduced one-half; skim it and pass it 
through a sieve into a bowl ; when it has become cool, add 
four glasses' of' Madeira wine and two glasses of brandy^ and 
wh^n it ia on the :pqint*of setting, stir into it one pint of 
CFea^well wtupped. Pour this preparation into the mould 
or moiilds, prepared as dbove, and keep it on ice until it is 
i;eanted. 

^ CHAELaXTJ^ koSSE, WITH STRAWBEERIES. 

' Line a plain^ round khojild with large ripe strawberries, in 
the following maiiner:^:— Bury the mould up to its rim m 
ice, cut tbe'stra wherries 'in halves, dip them in Calf's Foot 
Jelly; which must lie cold, but not set, cover the bottom of 
the^mbuld with the strawberries, the cut side downwards, 
then build thetn tip to the sides of the mould in the same po- 
sition ; the jelly \^ill make them adhesive; when this iis 
finished,.iill the tnbul^ with cream as prepared for Charlotte 
Russe, or for, Charlotte Russe in Mosaic; keep the mould 
upohice until it is wanted ; then dip the mould in warm 
water; aind ^mpty it carefully upon your dish. 
^ The creaia which you pour into the mould must be very 
nearly set when you put it in, or it will run between the 
strawberries and produce a bad effect. 

CHXRLaTTiT RPSSE, WITH PINEAPPLE. 

•. Peel And <5Ut a pineapple in slices, put the slices into a 



stew-pan with half a pcmnd of fine wjbite ^ga)', 4mlf ah 
ounce of isinglass, or d patent gelatine, (wliicii is, better,) 
and a wine glass of water; stew it until it ki. quite tender, 
then nib it through a sieve, plade it' upoil ice, and stir k 
well; when it is «ipon the point of settings add a pin); of 
cream well whipp^^ mix it well, aif^d. pouf it into/ a mould 
lined with Savoy BiiM^nits, (Chapter XYIL^} or prepared in 
any other way you prefer. • ; • . - 

CHARLOTTE P&USSIENNE* 

Cover the bottom of a plain K)und mbuld, to the ctepth of 
half an inch, with crimson jelly flavored with a little brkndy; 
place the mould upon ice and llne.it with Savey Biscuits, 
(see Chapter XVIl. ;) fill it with the same preparation as in 
the preceding receipt, and keep it upon ice uhlil' it is want- 
ed: then dip the bottom of the mould. very quickly in warm 
water, and turn it over upon your dish. ' ' 

APPLE FLUMMB&T. 

Peel and quarter twenty small pippins^and stew theni with 
the juice of two lemons, two glasses* of Sherry^ half a pound 
of fine white sugar, and an ounce of clarified isinglassor of 
patent gelatine ; stew the whole over a moderate fire, 
(moving the contents of the pan' pcca3ionalIy;,) until it is 
quite tender; then strain the stew trough a sieve, add a 
riass of Madeira wine, stir it, place It upon ice, and when 
it is on. the point of setting add to it a pinigf crean^ well 
whipped, and pour it into your mould; keep* it upon ice un- 
til it is wanted, then dip the mould intt) warm water, and 
turn it out upon your d&h. 

AP&ICOT FLUMMEElr. 

Cut in halves twelve ripe and fleshy apricots, stone tfaem^ 
and stew them, until they are quite tei]^er, ¥rith half a pound 
of fine white sugar, the juice of two lemons, and^ an ounce 
of innglass, or ^patent gelatine, dissolved in' a; little water; 
rub the stew through a sieve, put it into a basin, and stir it 
upon ice; when it is upon the point of setting, add a pint of 
cream well whipped, and pour it into your niould; 

LEBCON FLtTBCBd^RT* 

Dissolve an ounce of patent gdatine in a pbt of water, 
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and stew it ^h a tebler^poonfiil of rose-water, the juice and 
rind of ^three. iemdns, a poand and a half of fine white su- 
gar; when this is quite hot, stir in gradually a pint of cream, 
and the w.ell beaten yolks of six eggs; let the whole boil t(^e- 
ther, stirring all the while ; then remove it from the fire, 
strain it, stir it until it becomes lukewarm, then pour it into 
moulds, and k^sep it>upOa ice until it is wanted. 

ORANGC FLUMMEET. 

Orange Flummery is made as above, using the juice of 
nx largb oranges instead of three lemons. 

♦ PEAK FLUMMERY. 

. Peel, core, and slice one and a half dozen small pears ; 
put them into a stew-pan with the juice of two lemons, half 
a pint of water, twenty bitter almonds, , blanched and 
chopped finefy,^ half ;a' pound of fine white sugar, and an 
ounce of patent gelatine; stew the whole over a moderate 
fire until it is quite t^onder; then rub it through a sieve into 
a bowl, stir it upon ice, and when it is upon the point of 
setting, add a. pint of cream well whipped, and pour into 
your mould. 

RICE FLUMMERY. 

' Into.two<quarts of boiling milk, stir. half a pound of rice 
flour, until it. becomes a smooth, thick batter ; add a quarter 
of a pound of fine white sugar, let it boil five minutes, re- 
DQOve it from the 'fire,, season it with vanilla and rose-water, 
or with cinnamon and peach water, stirring it untUit is cool, 
then pour it into- moulds, and keep it upon ice. Make a 
rich boiled custard,, flavored as the flummery^ with the pro- 
portions of four eggs and four table-spoonfuls of sugar to 
one pint of milk. Serve the custard in a tureen, with the 
flummery. • 

STRAWBERRY FLUMMERY. 

Mix ha]f a pound of fine white sugar with two pounds.of 
fre$h ripe ^ra wherries, and let them stand half an hour; then 
rub them t&rough a sieve into an ouiice of patent gelatine, 
previously dissolved in a little water and boiled and strained; 
stir the whole upon ice, and when it is on the point of set- 
ting, stir into it « pint of cream well whipped, pour it into 
your mould, and keep it. upon ice until it is wanted. 



FLUMMERY. 



227 



Raspberst flummery lis made in the same.ipantfer, using 
one and a quarter pounds of raspberries^ and six ounc^ of 
currants. Or, either of the above fruits may-Be stewed with 
sugar, and the juice strained upon the dissolyed gelatine. 

- ' CAKE syllabub; 

CoTer the bottom of a large glass dish with tbifi'slices of 
sponge or almond cake, aud pour ojx wine ^sufficient to mois- 
ten the cake; then into.otie quarter of a pound of flne^ite 
sugar, stir gradually one quart of rich cream> stirring it. and 
whipping it until it is a stiff froth; season it "with. Jemon, 
and pile it high upon the cake in the glass dish;' ornament 
the top with forms of currant or strawberry jelly* ' 

CURPS AND WBEY. - , \. ' 

. Take two quarts of rich milk, place it in a pitcher,, and 
the pitcher, in a kettle of hot watery ^tir into it four ounces 
of sugar and two: t9bIe-spoonfuls of 1[08B water ; when the 
milk IS a little warm^ stir into it .one gill <of Tepnet wine> 
(see Chap. ]^XIV.,) then pour it into the dish you intend. to 
serve it in, and let it stand till cold.. This preparation may 
be flavored with vanilla, or peachy pi^ any other flavoring 
that may.be preferred, and is a very pleasant dessert in hot 
weather. 
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QHAPtERXXin. 

MARMAUADB&I JA^8, JELLlCS AND PRE 



AfPLt Mil|UV4LAD£. 

Pare, core, and sVs» tbree'potmcls of appLesi put tbem;i&to 
a stew-paji with ecid wit^r sidlciMit to cover tbeor, balf a 
spoonful of powdered cinnMnon and the juioe of one lemon, 
and boil the wbple unttt it is reduced to a fine pulp; pa8» 
the pulp through a colander, and to every pound of it add 
one pound of* me white sugar, return it to the fire, stir it, 
and boil it ubtil it beeomcs.-a thick jell^; then aet it aside 
^o cool } when .it has become cold, pour it into jars or mbuldt^ 
spread op tb^ i|urfaoe of''ea.ch jelly a pper dipped In brandy, 
to¥er each jar or mould tightly, and keep* it in a^cool.and 
dryl place untit it is panted. 

APBldOT ICABMALADE. , 

Stone ripe and fieshj iap'ricots, take the meats firom the 
stones, Iblanch the meats and put them with the apricots into 
a stevi(-paix, With. Water enough to cover the bottom of the 
pan ; reduce the whple, by. boiling, to^a £ne pulp ; pass the 
pulp through a colander, and to every pound of it add one 
pound of fine white sugar, return it to the fire, stir it and 
boil it until.it becomes a thick jelly; then pour it into jars- or 
moulds, aijLd when it is cold Jay on the top of each jelly a 
paper dippe^in brandy, and cover each Jar or mould tightly, 
and keep it in a cool' and dry place until it is wanted. 

CHERRY MAKMATiADE. 

Remove the stones and istalks from the cherries, and rub 
the cherries, through a sieve.; add to this result a little ciir* 
rant juice, say haff a^pint to every three pounds of cherry ; 
put the whole over the fire, stirrmg into it three quarters of 
a pound of fin^ white sugar to every pound of the fruit, and 
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boil it until it becomes a tbick jelly ; pour it into jars or 
moulds, and when it is cold^ spread on the top of each jelly 
a pa p^ dipped in brandy, cover each jar or mould tightly, 
and keep it in a cool and dry place until it is wanted. 

CURRANT MARMALADE, OR JAM. 

This. is made in the same manner. as Cherry Marmalade, 
using currants alone, and adding t6'every pound of -currant 
pulp and juice,^one pound of fine ^hite sugar* 

QUINCE MARMALADE. 

Peel, quarter, and core the quinces; put them into a large 
stew-pan, cover them with cold water, and boil them until 
they are tender ; then drain them, rub them through a colan- 
der, add to them their weight in fine wbite sugar, put the 
whole over the fire, and stir it and boil it until it forms into 
thia sheets; drop a little upon a plate,. and if it sets ouickly 
iaike the whole from.th& fire, pour.it into small jars or 
moulds, let it stand until it. is^ perfectly cold, cover the top 
of each jelly with papers dipped in brandy^ cover each jar 
or mould tightly, and keep it in a cool and dry place until 
it is wanted. 

RASPBERRY marmalade; OR JAM. 

. Pass the. raspberries through a fine sieve to extract their 
seeds, add to them their weight in fine white sugar, and boil 
them, and stir them over the fire until you can just see the 
bottom of the stew-pan ; treat it as Quince Marmalade. 

STRAWBERRY MARMALADE, OR JAM. 

Put six pounds of ripe red strawberries into a stew-pan 
with five pounds of fine white sugar; boil it, and stir it over 
a sharp fire until the surface is covered with clear bubbles; 
try a little upon a plate, if it sets, fill the jars as before, 
ODver the top of each marmalade with papers dipped in 
brandy, cover each jar tightly, and keep it in a cool and dry 
place until it is wanteds 

APPLE JELLY. 

Pare, quarter, and core, any good baking apples, cover 
tbem with cold water, and stew them until they are reduced 
to a pulp; then rub the pulp through a sieve, catch the 
20 
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Hqoor in a bowl, and strain it jthrough flannel; with every 
pint of this filtered liquor mix on^ pound of fine white sugar, 
and boil the whole,, stamming and stirring if, until it falls in 
thin sheets froni your spatula; — or you m^j try it by drop- 
ping a little into a tumbler of cold water; if the jdly is done, 
It will sink in a mass to the bottom of the tumbler;-— tl^en 
pour it into tumblers or half pint jat^, let it stand twenty- 
four hours, br until it has settled, and become solid, then 
cover each jelly with a paper wet with, brandy, cover tightly 
each tumbler or jar, and keep it ib a cool and dry place 
until it is wanted. 

BABBERl^Y JELLY. 

Pick oyer nicely ripe barberries, put them ii^to a stew-pan 
with cold water to^ cover them*; and with three quarters of 
a pound (or perhaps mbre,) of fine white sugar to every 
pound of the fruit; boil it until 4t is reduced to a fine^ pulp; 
then rub it through a fine sieve, catch the liquor in a bowl, 
strain it .through a flannel, boil it, and finish it as Apple 
Jelly,. above. . . 

calf's yOOT JELLY. 

Cut up four calf's feet, and put them into a stew-pan and 
over the fire with six quarts of water; when it boils, remove 
it to a corner of the fire, and let it simmer slowly five hours, 
reducing it to two quarts ; thjBn strain it through a hair sieve 
into a bowl, and let it stand in a cool place until it becomes 
firm ; then take off from the top as much of the oil as you 
can with a spoon, wash off the remainder quickly with a lit- 
tle hot water, wipe it Jry, put it into a stew-pan with one 
pound o{ fine white sugar, the juice of six lemons, the 
grated lind of two lemons, the whites of six eggs with the 
shells, and one pint of Madeira wine ; put the stew-pan over 
the fire, and whisk about its contents until they boil; strain 
it through a jelly-bag, pouring that which first runs through 
back again until it runs through clear, pour it into moulds, 
and keep it in a cool place until it is wanted. 

This jelly may be flavored, while boiling, as you require. 

CURRANT JELLY. 

Use currants that are ripe, plump, and sound. Having 
picked them, put them into a clean vessel, set the ves- 
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sel in hot water until the currants are scalded ; then squeeze 
them through a linen .cloth ; put the juice into arstew^-pan, 
adding one pound of fine/white^suga^ to every pint of the 
juice ; put the whole over the fire, stir it frequently, and 
just before it comes to a. boil skim it well; let it boil three mi- 
nutes, then try it by dropping a little into^ a tumbler of cold 
water; if the jelly is done, it will siiik in a mass to the bot- 
tom of the tumbler; if it is not done, boil it three minutos 
longer; five minutes is generally time enough to make it a 
jelly,: when it is done,. pour it immediately into glass tum- 
blers or half-pint jars, let it stand twenty-four hours, or un- 
til it has settled, and become firot, then spread upon the top 
of each jelly a paper wet with bi'andy, tie covers firmly over 
the top of the glasses or jars, and keep it dh a cool or dry 
pilace until it is wanted. 

WHITE CURRANT JELLY, AND BLACK CURRANT JELLY, 

Are m^de in the same manner; but the black currants re- 
quire Jess sugar than either the white or the red currants. 

CURRANT AND RASPBERRY JELLY. 

* 

Pick over a quart of fed currants, a quart of white cur- 
rants, and a quart of raspberries; put the wjiole over the 
fire, stir them', an^ boil them about ten minutes,^ then rub 
them through a sieve, strain the liquor while hot through a 
jelly-bag, add . a pound of fine white sugar to every pint of 
the liquor, boil itj and treat it as directed for Apple Jelly. 

PINEAPPLE JELLY. 

Pare and grate the pineapple, and put it into the pre- 
serving-pan with one pound of fine white sugar t9 every 
pound of fruit; stir it, and boil it Until it is well mixed, and 
thickens sufficiently; then strain it, pour it into the jars, and 
,when it has become cool, cover the jellies with papers wet 
in brandy, cover the jars tightly, and treat them as Apple 
Jelly. 

QUINCE JELLY. 

Follow the directions given for making apple jelly, 
using quinces instead of apples. See also " to preserve 
QUINCES," page 238. 



233 THE PRACTICAL COOK BOOK. 

WHORTLEBERRY ^ELLTV- 

Pick and wa«h one quart of ripe whortleberries, and one 
quart of ripe white currants, put Ihem into a pitcher, or any 
similar convenient vessel, cover the pitcher closely, place it 
in a kettle of boiling water over tlie fire, and let the fruit 
boil constantly for one hour and a half ; then strain the 
liquor through a fine wire sieve into a preservine-pan, and 
add one pound of Hue whit6 sugar to every pint of the 
liquor, then boil the liquor five mmutes, remove it from the 
fire, and let it stand until it has become cool, when pour h 
into the jelly glasses, and let it stand in the glasses twenty- 
four hours; then cover the'toji of each jelly with a circular 
paper wet with brafndy, cover the glasses tightly, and keep 
them in a cool place until the jelly is wanted. 

WINE JELLY. 

Put two ounces of clarified isinglass and two ounces of 
white sugar candy into a jar, with one bottle of Port or 
Sherry wine; put the lar into a kettle of boiling water, 
over the fire, and stir its contents until all the isinglass is 
dissolved; then^ remove it from the fire, and stir it until it 
becomes cold; when it is cold, put it into the jelly glasses 
or moulds, put a paper Wet with brandy upon the top of 
each jelly, cover them tightly, and keep them- in a cool place 
until they are wanted. • . , ^ 

The addition of r stick of cinnamon wilL make this jelly 
an astringent. It is very grateful to invalids. 

TO PRESERVE APRICOTS. 

Select apricots that are ripe, fleshy, and hard ; pull off 
their skin; or, if you prefer, dip ttem in boiling water, rub 
off all their. impurities, and let the skin remain; cut a slit in 
the side of each, and take out the stone; then' put the apri- 
cots into the preserving-kettle, covering its bottom an inch 
deep with cold water; cover the kettle closely, and boil the 
apricots three minutes.; then add three quarters of a pound 
of fine white sugar to every pound of the fruit, and continue 
boiling until the^ apricots are "tender; take them from the 
kettle, with a perforated skimmer, as fast as they are done, and 
lay them separately upon a broad platter to cool; when all 
are out, boil the syrup that remains in the preserving-kettle 
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until it thickens, and adheres to ybur spoon, then put the 
apricots into it, give thetn one boil-up, s^nd they jire done. 
Let the whole stand twentj^fpur hours to cool; then put it 
into jars, lay a round, papers- wet with brandy on top of each 
preserve^ eoverieach jac closely^ .sa th^t tlie air cannot enter 
It, and keep it in a cool, place until it is wanted. 

TO PRESERVE DAMSONS. , 

- * - ' 

Select ripe and perfectly sound damsons ; if they are ga- 
thered as soon as they are,colored> which is before they 
are ripe, they will be too bitter for peserves. . After wash- 
ing them, put them into the preserv^ng^pan, covering it^ bot- 
tom an inch deep with cold water, cover the ^pan closely, 
put it over a moderate fire, and as soon as the fruit boils, add 
to it one pound 6f fine white sugar to every pound of the 
fruit; take the pan by the handlie, and ^hake it gently in order 
to moisten all the sugar ; if you put a spoon into the pan you 
will bruise :the fruit ; now boil the fruit .t\vo udinutes, then 
take.it out with a perforated skimmier, and lay it upon J3l co- 
lander to drain', <;atching the liquor that drains fron^- it ; boil 
the syrup until it thigkens, and adheres to the skitn.iner, add- 
ing the liquor that drained through* the colander; then re- 
turn the fruit to the hot syrup, let.it boil tlu*ee minutes,, and 
the damsons are done.. 

If the syrup is too mii.ch reduced by adding the fruit, boil it 
again, and pour it boiling hot upon the fruit; \^hen done, 
let it stand twenty-four hours, then put it into, jars, lay a 
paper wet with brandy on the top of each preserve; cover 
each jar tightly, that the air may not enter it', and keep the 
jars in a cool and dry place. 

, TO PRESERVE GREEN GAGES. 

Green gages perfectly ripe are. too delicate to. make a 
handsome preserve. Select those that tire fully grown, per- 
fectly sound, and not auite ripe. Weigh them, and to every 
three pounds of fruit allow three pounds of fine white sugar 
and half a pint of cold water; put the sugar and water into 
the preserving-pao and over a moderate fire^ and when the 
sugar is entirdy dissolved, put the green gages into the pan, 
one by one; let them scald, then take them from the syrup 
and boil the syrup udtil it is quite thick, then put the plums 

20* 
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into it again^ and boil them five nrinuttss; take theifi out4;are- 
fully A^ith a perforated skimmer, and put them into a deep';and 
large bowl. . Bpil the syrup a few minutes longer, then poor 
it hot upon the plums; let the whole stand twenty-fodr hours^ 
then fill your jars With the preserve, put a paper wet with 
brandy upon the top of each preserve, cover each jar tightly, 
that the air cannot enter it, arqd keep the jars in a cool place 
until wanted. 

'PO PRESERVE GREEN MELONS. 

For preserves, the rind of a nice ripe watermelon is quite 
as good as the rind of a green citron. 

Soak the rinds in salt and water for three days; and one 
day longer in clear water; cut oflF the green skin with a very 
sharp knife, so as to make a smooth surface ; cut the rinds 
into pieces resembling in form the quarter of a lemon, weigh 
them, and to. every pound of the melon allpw one pound of 
fine white sugar.; sprinkle the sugar over the melon, and let 
the whole stand twenty-four hours; then add to every pound 
one lemon cut in rings, taking out tie seeds of thejemon; 
put the whole into the preserving^kettle with half a pint of 
water to^every two pounds of the mixture, and toil five mi- 
nutes ; then take out the melon and lemon, spread them on 
a broad dish to cpol, boil the syrup until it is thick and 
ropy, return the melon and lemon to it, and boil the whole 
three minutes, and, if now tender, it is done. Take the 
lemon from the melon and syrup, and let the melon and 
syrup stand twenty-four hours; then pour it into jars, put a 
paper wet with brandy ori top of each preserve, tover each 
jar tightly, that the air cannot enter, and keep in a cool 
place until wanted. 

Lay each piece, of the lemon by itself upon a hair sieve, 
sugar it, let it dry outside, sugar it again, and dry on a 
board in a warm oven ; as often as it becomes moist, sugar it 
and dry it. This is candied lemon pee9L, and is a useful 
seasoning in cakes, pies^ &c. 

^ TO" PRESERVE ORANGESj— the peel. 

Nassau oranges are the beSt for preserves. Take off the 
peels in halves, weigh them, and for every pound set aside 
one pound of fine white isugar. Soak the peels, under cover, 
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in salt and water for twenty-four hours; then put them into 
the preserving-pan with cold water enough to. cover |h^, 
boil them five minutes, turn off that water, replace /it with 
fresh water, and boil the peels until they arfe quite, tender; 
then remove them from the liquor in* which they are boiling, 
add to this liquor the sugar previously weighed, and set aside, 
and clarify the whole by stirring one beaten egg to every 
two quarts of the compound ; skim it, boil it uhtU it becomes 
thick, pour it over the peels, and let the peels stand until 
they are cold. Then return the wh^ie to the preserving- 
pan, place it over the fire, boil it ten minutes, remove the 
peels, boil the syrup again until it is very thick, return the 
peeb to it, give the whole one boil-up, turn it put, let it 
stand to cool, pour it into jars, put a paper wet with brandy 
on the top of each preservfe, cover each jar tightly, that the 
air cannot enter it, and keep the jars in a cool place until 
wanteds 

TO PRESERVE ORANGES, — THE INTERIOR. 

^ Peel a firm West Indian squash, icrdpe out its core and 
seeds, and cut it into the form of orange quarters ; weigh the 
pieces, steep them threfe or four hours in orange juice, put 
tliem into a preserving-pan, adding, for every pound of the 
squash, one pound of fine white sugar, half a pint of orange 

i'uice, one grated orange peel, one grated lemon peel, and^a 
ittle water; let the whole boil one minute; then take out 
the squash, lay it upon a broad dish to cool, and boil the 
syrup until it adheres to the skimmer; then return the squash 
to the syrupy and boil the whole five minutes^ then take out 
the squash, boil the syrup again until it adheres to the skim- 
mer, pour it boiling hot upon the squash, and let the whole stand 
twenty-four hours; then pour it into jars, put a paper wet 
with brandy on the top of each preserve, cover each jar 
tightly, that the air cannot enter it, a\id keep the jars in a 
cool place until they are wanted. 

TO PRESERVE PEACHES*. 

Select fair, sound, and ripe, but not mellow, peaches, and 
pull off their skins smoothly. Weigh the fruit, and for 
every pound set aside one pound of fine white sugar ; put the 
peaches into a broad pan, cover them with the sugar, and 
let them stand three or four hours; then put the whole care- 
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fally into, a pTe»rymg-pan, (do not bruise the peaches,) and 
oyer a moderate firfs; coyer the pan closely, and let i^ con- 
tents steam until ^1 the itugar is ^dissolved; then quicken the 
fire, andjboil the fruit five minutes; take the -peaches from 
the syrup with a perforated skimmer, spread . them upon a 
broad didi to cool, and boil the syrup until it thickens, and 
will adhere to a spoony then return the peaches to th^ syrup,, 
and boil the whole^five minutes^ take the peaches again from 
the syrup, spread them again upon a broad dish, to cool^ 
boil ^the syrup again until it thickens, and adheres to a spoon, 
and agjiin return the peaches to it; now givis the whole one 
boil-up, and the preserves are done. 

Take now the peaches carefully, and with a perforated 
skimmer, from the syrup; laythe^i in a broad pan, pour the 
syrup over thei)a,.and let the whole stand twenty-fou;*. hours; 
then put the preserves into jars,'and upon the top of each pre- 
serve lay a paper wet with brandy; cover each jar tightly, 
that no air may enter it, and keep the jars[ ia a /Cool place 
until they are wanted. 

TO PRESERVE FEARS. 

Vergaloo and St. Michael peansr are the best for preserves. 

Select those that are fair,. sound, and ripe, but not- mel- 
low ; wipe them' very clean, pare theip> boil the parings un- . 
til they are tender, strain off the water .in which they were 
boiled, and pour it into the preserving-pam. Weigh the 
pears, put them into the preserving-pan, and as soon as they 
boil, add three quarters of a pound of fine white ^ugar to 
every pound of the fruit; let them boil until they are ten- 
der ; then take them from the pan with jsi perforated skim- 
mer, and spread them upon a broad dish to cool ; boil the 
^rup until it adheres to the skimmer, return the pears to 
the syrup, give them one boil-up, and they are done; now 
take the pears carefully from the syrup, and put them into 
a broad pan ;. boil the syrup again until it adheres to the 
skimmer, then pour it boiling hot upon the pears, and -let the 
whole stand twenty-four hours; then put the preserves into 
jars, and upon the top of each lay a paper wet with brandy; 
cover each jar tightly^ that the air cannot enter it, and keep 
it in a cool place until wanted. 

TO PRESERVE PINEAPPLES, WHOLE. 

Clean the outside of sound pineapples, by brushing them 
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with a stiff brush; but in cleaning them do not break off or 
remove any of their green leaves. When they are cleaned 
to your satisfaction^ put them info a preserving-pan with 
water enough to coverthem, and let them boil until they are 
quite tender; then take them from- the :water> and with a 
sharp knife cut off the leaves, and pare off smoothly the out- 
side of each, carefully removing every defect; then put them 
into a broad pan, and cover them entirely with fine white 
sugar — allowmg one poqnd of the ^ugarto every pound of 
the fruit,^ — and let them stand, thus covered, twenty-four 
hours'; Ihen put the fruit and sugar into the preserving-pan, 
and boil it five minutes; then remove (he pineapples, with a 
perforated skimmer, from the syrup to a colander; boil the 
syrup until it ihlcb^ns, and adheres to the skimmer, return 
the pineapples to it, give the whole One boil-up, and it is 
done. 

Turn the preserves in a deep dish, and let them stand 
twenty-four hpurs; then put them away in jars, with a pa- 
per wet with brandy on top of each preserve ; cover each 
jar .tightly, that the air cannot enter, keep them ina qool 
place, and they, will, like other preserves treated thus, keep 
good fof years. 

TO FRESEKTE PINEAPPLES, IN SLICES. 

Cleanse sound pineapples, as directed above, with a stiff 
brush ; pare them smoothly with a very sharp knife, -re- 
moving every defect, and put. the parings into a dish with 
cold water ; cover the dish, and place it in a kettle of boil- 
ing water, and, as soon as the parings are scalded, strain off 
their water into the preserVing-pan. Weigh the pineapples, 
and. set aside their weight in fine white sugar; cut them in 
slices half an inch ihick, put the slices into the preserving- 
pan with the water in which the parings were scalded, and 
boil them two minutes; then add the sugar, and boil the 
whole two minutes longer; then take out the slices with a 
perforated skimmer, lay them separately upon a broad dish 
to cool, and boil the syrup until it thickens, and adheres to 
the skimmer, then return the slices to the syrup, and give 
the whole one boil-up ; take out the slices again carefully, 
boil the syrup again until it thickens, and adheres to the 
skimmer, and then pour it boiling hot upon the slices of 
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pineapple. Now let the whole ^tand twenty-four hburS; 
then put into jars, lay a paper wet in brandy upon each pre^ 
serve^ cover each jar tightly , that the air cannot enter, and 
keep it in a coo} place until -wanted. 

TO PRESERVE QUINCES. 

Select the fairest and soundest quinces, wipe them, cut out 
every defect, pare them smoothly with a sharp knife, cut 
them in rings an inch^hick, and talfe out the cores. 

Boil the cores and panngs — until they are soft and 
pulpy — in water double irt quantity the amount of* syrup 
which you desire to make ; then strain off the liquor in which 
the cores and parings were boiled, and pour it into the pre;- 
serving-pan, to which add the quinces, a few at a time, and 
let each piece boil four or five minutes. 

Have ready the weight of the quinces in fine whi^e sugar, 
into which sugar put the pieces of quitice as^you ^ak&them 
from the preserving-pan, after they have boiled the four or 
five minutes ; when all the pieces have been taken up and 
put into the sugar, return them again to the preserving-pan 
with all the sugar. If the liquor in the preserving-pan has 
wasted, so that it is not more than sufficient now to cover 
the quinces, add a little water. When you have returned 
the quinces to the pan, boil them until they are quite tender, 
and take them out carefully, with as much of the syrup as 
there is above what is necessary to put with the preserves; 
set this syrup aside, and boil. the remainder of the iSyrup un- 
til it thickens, and adheres to the spoon ; then pour it boiling 
hot over the quinces, and let the 'whole stand twenty-foUr 
hours. 

If at the end of that time the bottom of the syrup is a 
jelly, and the top is thin, return the whole to the preserving- 
pan, and give it one boil-up; then takfe out the quinces, let 
the syrup boil a few minutes, pour it boiling hot upon the 
quinces, and let the whole stand until it is cold. 

When it is cold, put it into your jars, with a paper wet in 
brandy upon the top of each preserve ; cover each jar tight- 
ly, that the air cannot enter it, and* keep it in a cool place 
until wanted. 

The surplus. syrup which you set aside^ is not needed by 
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the quinces. It may be made into excellent jelly/ in the 
usual way. • 

PabNES are much better when . stewed in it thaawhen 
stewed in plaia sugar &nd water. 

TO PRESERVE STRAWBERRIES. 

Select large Tipe strawberries, pick them over, and set 
aside their weight in fine white sugar; put a layer of the 
fruit into the prei^erving-pan, then a layer of the sugar, 
then a layer of the fruit, and so on until yoiLhave a9 much 
in the pan as will,boil well. Place the pan over a moderate 
^re,.and just before it comes to a boil, remove all the scum; 
let it boil slowly four minutes; then take out the fruit with 
a perforated skimmer. Sprea4 this fruit upon a broad dish, 
and put into the preserving-pan more fruit and sugar, which 
skim and boil as 'before; and thus proceed unti| all the 
strawberries are boiled. 

,Then boil the syrup until it thickens, and adheres to the 
stfimmen pour, it bbiliqg hot iipon the fruit, and let the 
whole stand. twenty-four hpurs. If, at the end of this time, 
the syrup- is thin, return the syrup and berries to the fire, 
and give them one boil-up ; let them cool; when they are 
cold,. pour them into jars; cover each, preserve with a paper 
wet in brandy, cover .each ^ar. tightly, that the air cannot 
enter it, and keep it in axool place until wanted. 

Another mode of preserving strawberries,* but which I 
think is not as good as the above, is to arrange the fruit and 
sugar in layers in the jars; put th^ jars into hot water, and 
scald the fruit oncc^; then cover the jtirs tightly, that the 
air may not enter them, and keep them in a cool place until 
wanted. 

Raspberries are preserved as strawberries, using a little 
less sugar. 

TO PRESERVE CRAB-APPLES. 

Select sound crab-apples before they are perfectly ripe ; 
take out the cores with a very small tin tube, and wash the 
apples in a colander; w^igh the fruit, and allow one pound 
of fine white sugar to every pound of the fruit, and half a 
pint of water to every three pounds of the sugar. 

Dissolve the sugar in the water over a moderate fire, and 
when it is dissolved, and before it is hot, put in the apples. 
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and stew them over a slow firje for four or five minutes, or 
until thej look clear, but not until they are soft ; then take 
them out with a perforated skimmei*, and spread them upon 
a flat dish to'cool. iSkim the syrup, and reduce it, by boil- 
ing, until it falls in sheets from the skimmer; then return the 
fruit to the syrup, and boil the whole four or five, minutes, 
or until the fruit is very tender; thei) remove the whole iVom 
the fire, andiet it ^and two or three days before you put it 
up. If, during this time, the syrup becomes thin, separate 
it from the fruit, and boil it agam until it thickens as before. 
At the end of two or three days put the preserves into jars, 
lay a paper wet.witb brandy on top of each preserve, cover 
the jars tightly, that no air can- enter, and ke^p them in a 
cool place until wanted. 

^O FRE$ERV£ BORDEAUX PRUNES. 

If you stew the prunes in quince, syrup, (see " To Pre- 
serve Quinces,") put one pint of the syrup to two pounds 
c^ prunes in a preserving-pan and over a moderate fire; 
cover the pan closely, so that no steam can escape, and if 
the prunes are. of the best quality, (which is usually im- 
ported in glass jars,) fresh, large, and juicy, they will, be 
sufficiently cooked in }ess than ten minutes.; other qualities 
will require more 'syrup, and much longer stewing, -before 
they will become tender.' 

Another mode is: — Put two pounds of the best (quality of 
prunes into a preserving-pan with one pound of fine white 
sugar and one tea-cup of water; cover them clos(eIy,]so that 
no steam can escape, and stew them until they are tender j 
which will be in less th&n ten minutes. . Inferior qualities of 
prunes require more sugar and water, and. much longer 
stewing. 

Preserved prunes will not keep good more than two or 
three weeks. - 

TO PRESERVE PIGS. 

Select figs that are full grown, but not ripe j peel them, 
and to every pound of the fruit add three quarters of a 
pound of fine white sugar, half a pint of water, and a stick 
of cinnamon; boil this mixture until the figis are tender; th6n 
take out the figs, and boil the syrup un^til it adheres to the 
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spaddle, vfaen return the' figs to the syrup, give the whole a 
boil-up, and the preserves are made. 

Let .them stand until they become, cold, then pour them 
into jars, lay upoi^ each preserve a paper wet with brandy, 
covei^ each jar tightly,, that the ah cannot epter it, and keep 
in a cool place until wanted. 



\ 



fi&ANDT PEACHES. 



To preserve peaches or any fruit in brandy, take those 
that are already {^reserved whole, drain them, put .them 
into a wide-^iQOuthed jar Or bottle, fill the bottle ^s^ith the 
fruit, and then with the best of French brandy; cork the. 
bottles tightly, and keep th^m id a boot place juntil .wanted. 



21 



243 THc ntAcnoAtt oook book. 



CHAPTER XXIY. 

» 

MI6iCEUL.ANEOUS. 
TO OLABIFT ISIBOLASS. 

Put the uonglass, say a quarter of a pound, mto a stew- 
pan with a tea-8poonfuf of white sugar, and cold water suf* 
ficient to cover it. Put the stew-pan over the fire, shaking 
it occasionally, to prevent 'the isinglass adhering tojts bot- 
tom, and when it is upon the point of ^inmering, add the 
juice of half a lemon ; let t\ke whole ammer about a quarter 
of an hour, skitn it, and pass it through a fine cloth ; if the 
isinglass is good, it will strain as clear a& crystal. If it is 
clouded when strained, clarify it again in the following man- 
ner: — Pour it into a large stew-pan with half a gill of water, 
and when it is on the point Of boiling, add the white of an 
egg previously whipped, with half a ^ill of water ; keep 
whisking the whole over the fire until it boils ; then let it 
simmer slowly until it is reduced to its formeJ* consistency; 
it will keep good a few days in a* cool place. 

I^glass must be clarified for all Blanc Manges, Jellies, 
&c. ^ 

TO MAKE confectioner's PASTE. 

Dissolve one pound of fine white sugar in twelve eggs, 
and with one pound and a half of sifted flour work up a 
stiff paste; work it well, and it is ready for use. Should it 
be too stiff to mould without breaking, add more eggs*; 
if it should be too soft, add more sifted flour. 

TO MAKE GUM PASTE. 

Soak two ounces of gum tragacanth m ope quart of pure 
water for twenty-four^bcyirs, keeping it covered ; then turn 
off the water, squeeze all the gum through a cloth, and work 
it with your hand until it is as white as cream; work into it 
gradually its weight in sifted starch-powder, and its weight 
in fine white sugar, working it with your hand until it be- 
comes a stiff paste, firm enough to roll, and cut into any 
shape required. 
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t'O MAX& CUERIE POWl^ER. 

Pulverize and mix Well' together the following:— One 
ounce of ground turmeric, one' ounce of black pepper, half 
an ounce of qoriander seed, half ^n ounce pf fenegreek, half 
an ounqe of cummin seed, a quarter of an ounce of Cay- 
enne pepper, and oixe eighth of an ounce of ground cloves; 
keep the mixture in a wid^mouthed bottle, cloi^ely corked. 

fiENGAL' CUBRYk 

Pulyferize iand mix well- together one ounce, of coriander 
seed, one ounce of iamarinds, half an ounce of turmeric 
powder, a quarter of an ounce of caraway seed, two tea-spoon- 
fuls of salt, a pinch of Cayenne* pepper, and: one pip of garlic ; 
with this mixture, well prepared, rub thoroughly three or 
four pounds of beef or any kind of meat ; then put the meat 
into n stew-pan with one tea-cup of water and oalf a pound 
of butter^ and let it stew for one hour. 

AN EXCELLENT TEA BISCUIT^ 

Rub one ounte of butter into one and a quarter pounds of 
sifted flour, add one tea-spoonful of salt and two of cream 
of tartar, and mix all well, together ; then beat together two 
eggs with two table-spoonfuls of fine white sugar ; put the 
egg and sugai^into a pint of milk, and pour the milk into 
the other ingredients; mix well, add one tea-spoonful of 
supercarbonate of soda, knead, mould, and bake immediately. 

PRIED BAEAD AND DIP. 

Roll some light biscuit dough an eighth of an inch thick, 
cut it In forms three inches long, and one inch wide, and fry in 
hot lard, shaking the kettle while frying; fry to a light 
brown. Have ready a dip inade by stirring into boiling 
milk,-:H3ay one pint, — one tea-spoonful of salt and one quar- 
ter of ft pound of butter into which one table-spoonful of 
sifted, flour is braided ; break open each fried cake, drop it 
into the dip, put them into your dish, and when. the dish is 
full, pour, in a^ much of the dip as you like, and serve. This 
is an excellent breakfast. 

BICft MILK TOAST. 

Put a pint of rich milk into a sauce-pan and over the fire, 



244 THE PRACTICAL COOK BOOK. 

and when it boils, stir in one tea*spoonftd of salt and a 
quarter of a pound of butter, into which -"one table-spoonful 
of sifted flour is braided. . Into this dip each slice pf toast, 
fill your dish with the, wet slices, pour over the slices as much 
bf the dip as you like, andse^ve. 

A HEW teak's pie. 

Boil a neat's tongue, skift it, aiid put it into a boned chicken ; 
put the boned chicken into a boned' duck ; put the boned duck 
uto a boned turkey; put the boned turkey, into a boned 
goose ; season the whole with lemon and spice to your ta^e, 
and bake it in a hot oven. Make a jelly of beefs feef, as 
jelly is made of calfs feet, (chap. XXIII.;) when the fowls 
are baked, put them into a deep dish, or into a deep-plated 
dish cover, with the breast of the goose downwards ; then 
pour upon them the jelly, covering the fowls with it; set the 
whole away, for the jelly to harden ;. when it has become 
hard and stiff, turn the whole out carefully upon your dish, 
and serve, cutting through all. ^ 

The dish may be garnished with small moulds of the jelly* 

TO iBONE A FOWL, 

Clean the fowl as usual. With a sharpand pointed knife 
begin at the extremity of the wing, and pass the knife dpwn 
close to {he bone, cutting all the flesh from the bone, and 
preserving the skin whole ; run the kpife down each side of 
the breast-bone and up the legs, keeping close to the bone; 
then split the back half way up, and draw out the bones; 
fill the places whence the bones were taken with a stuffing, 
restoring the fovrl to its natural forin', and sew up all the in- 
cisions made in the skin. . 

A WELSH RARE B1T« 

Cut half a pound of cheese into thin slices, and put the 
slices into a frying-pan with one punce of butter ; when the 
butter is quite hot, add one egg well .beaten, one tea-spoon- 
ful of mixed mqstard, and a little pepper; fry the slices to a 
brown crisp, and serve them hot on buttered toast, or with 
the butter m .which the cheese was fried poured over them. 

Another Rare bit is made by grating the cheese, spread- 
ing it upon buttered bread, toasting it before ^he fire, and 
browning it with a salamander. 
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\ ,^ FRENCH BABE BIT. 

Put a gill of water Uito a stew-pan with a. quarter of a 
^tmd of pineapple chieese, two oonoes of butter, a little 
Cayenne pepper, and salt if neitessar^ ; set the whole ^over 
the fire, and when it boils, stir into it two or three table- 
spoonfuls of sifted /lour; keep stirring until a dry paste is 
formed, and the bottom of the stew-pan is white ; then stir 
into it, one by one,, three or four eggs; spread the paste, 
with a table-spoon, upon a buttered baking-tin, in long 
pieces, egg them over, put a bit of cheese Upon each piece, 
and bake twenty minutes^ or to a crisp, in a hot oven ; serv« 

hjBt. 

'1^0 PREPARE TREACLE' OB MOLASSES FOR GINGERBREAD. 

Dissolve half an ounce of alum in one large table^spoonful 
of water and seven gills of molasses ; then dissolve half an 
ounce of soda in one large table-spoonful^pf cold water, and 
mix all well together. 

TO MAKE A CHEESE PUDDING. 

To half a pound of grated cheese add four eggs well 
beaten, twx> gills of rich milk, and a little salt ; mix well to- 
gether, and bake in a buttered disb. . r 

TO MAKE CHEESE GAKS. 

To one quarter of a pound of grated cheese, add the yolks 
of six eggs, a quarter of a pound of butter, a little salt, and a 
little Cayenne ; beat alt together until quite light, then add 
the whites of the eggs beaten to a stiff froth, and bake in 
paper cases in a moderate oven. .^ 

ALMOND CHEESE CAKES. 

Blanch and pound four ounces of sweet almonds with a 
Bttle rose water; add to them four ounces of sugar and four 
<^^ well beaten ; rub the whole together till it becomes 
-white and frothy { line your patty-pans with puff paste, and 
fill them with the above mixture; cover them with the paste, 
grate sugar over them, and bake in a moderate oven. 

Ground-nut, or pea-nut cheese (iakes are made in the 
same manner, substituting ground-nuts for almonds. 

RICE CHEESE CAKES. 

To one quarter of a pound of boiled rice» add half a pound 

21* 
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of butter beaten to a cream with six ounces of sugar/ four 
eggs well beaten, a grated nutmeg, a glass of brandy, and a 
little salt; beat all well together, «nd bake in puff 'paste> as 
directed fdr almond cheese cakes. 

CHEESE CRlSAM. . 

Melt one table-spoonful of butter in oh&tea-ctipof creiim: 
mix into it one pound of prime cheese finely grated; beat all 
well together, and pour it over buttered toast; brown with a 
salamander, and serve hot. ^ 

* BOILED CHEESE. 

Put one tab>e-spoonful of milk into a, saucepan, with a Int 
of butter 'the size of a tiutmeg, and one quarter of^ a pound 
of prime cheese grated finely; stir the whole over a slow 
fire until it boils, when add one egg well beaten; stir all well 
together, turn it into jour dish, brown It with a salamander, 
and serve hot. 

CAROLINA BREAD. ' ^ ' 

Dip thb slices of bread into fresh milk ; have ready two eggs 
well beatten, put the' slices, inta the egg, and fry them to a 
light brown; when fried, pour over them a ^ru|l!, any kind 
that you choose, and serve hot. ; 

POTATO AND RICE BREAD. 

Dissolve one table-spOonful of butter in one pint of milk; 
add half a pint of yeast, a little salt, two table-spoonftils of 
mashed sweet potatoes, and one quart of rice flour; beat all 
well together, put it into a buttered pan to rise, and when 
it is light, bake At in a moderate oven. ^ . 

RICE OVEN BREAD. 

To one quarter of a pound of rice, boiled vfBry soft, add 
three quarters of a pound of wheat flour, a little salt, one 
gill of yeast, and one gill of milk ; beat all well together, 
put it into a buttered pan to rise, and when it is light> bake 
it in a moderate oven. 

• 4 

RICE LOAP BREAD. \ 

Beat three eggs quite light, to which add one tablespoon- 
ful of melted butter, a little salt, and one pint of rice flour; 
dissolve one yeast powder in a little water, and stir it into 
the other ingredients, and Bake immediately in a deep pan. 
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RICE AND HOMINY DROPS. 

Dissolve one'tabk-spoohful of butter in half a pint of milk; 
add one tea-spoonful of salt, half a pint of boiled hominfy, 
one pint of rice flour, and two eggs; beat all weir together ; 
drop it on tin sheets buttered, a spoonful at a time, amj 
bake it in a moderate oven. Or you may drop them on a 
hot griddle, .and bake them as buckwheat cakes. 

HOMINY BREAKFAST DROPS. 

Mix three table-spoonfuU of- broiled hominy and two of 
rice floor ; dissolve one table-spoonflil of butter id one gill of 
tnilk, and pour the solution, upon the hominy and flour, 
adding a little salt; add floiir enough to roll this into cakes, 
which form with your biscuit-cutter, and bake in a hot ov^n. 

GRAIV CAKfcS. 

r 

Beat to "a cream three eggs and one table-spoonful of 
brown sugar; stir in five table-spoonfuls of rye flour, three 
of wheat flour, two of corn flour, a little salt, and milk 
enough fo make a thin batter; bake it on, a hot griddle^ and 
butter while hot. . 

yiRCmiA £66 CREAD. 

Dissojve one table-spoonful of butter in three and a half 
pints of milk; add one quart of Indiaa meal, half a pint of 
wheat flour, a little salt and two eggs well beaten; mix all 
well together, and bake in a buttered tin« . - ' 

SWEET POTATO PONE. - • 

J •• • - . 

To one pound of grated sweet potato add three quarters 
of a pound of sugar, one ounce of butter, half a pint gf milk, 
three table-spooi^fuls of ginger, a little salt, and the grated 
peel of a sweet orange; beat all well together, and bake, in 
a shallow plate, in a moderate oven. 

SOUFFLE BISCUIT. * - 

Rub one quarter of a pound of butter into one pound of 
wheat floury add a little salt, and milk enough to. make a 
dough ; knead it, mould it, roll it out as thin as pap^r, cut. 
ft into biscuits with a tumbler, and bake on battered tins to a 
light brown. 
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TO MAKE ROBE BBAHDT. 

Gather the leaves of rotes while the dew is od them, and 
as soon as they open ; put them into a wide-mouthed bottle, 
and when the bottle is full, pour in the best of fourth proof 
French brandj. 

It will be fit for use in three or four weeks, and may. be 
frequently replenished. It is sometimes considered prefer- 
able to wine a& a flavoring to pastries and pudding sauces. 

TO PRESERVE TOMATOES. 

Cat in halves half a bushel of fine ripe tomatoes, and put 
them into a large stew-pan with ten onions cut in thin slices, 
two carrots cut in thin slices, one head of celery cut in slices, 
ten sprigs of thyme, ten Sprigs of parsley, ten cloves,.ten 
peppercorns, six bay-leaves, six pips ojf garlic, four blades of 
mace, and one handful of salt; put the stew-pan over the' 
fire, and let its contents boil three quarters of an hour, agi- 
tating them occasipDally'by shaking the pan ; then rub the 
whole through a colander in order to remove the skins, and 
through a wire sieve in order to remove the see^s ; put what 
passes through the sieve into a stew-pan, season it with a. 
tea-spoonful of Cayenne pepjper, and a little salt, place it over 
ihe fire, and stir it until it tK)ils ; then remove it from the 
fire, and when it has become nearly cold, pour it into strong 
glass bottles, (not filling them;) cork the "bottles, securing 
the corks with wire or twine, put the bottles into a steamer, 
and steam them well (or half an hour ; take them out, and 
when they are cold dip their tops into melted pitch or rosin, 
then into cold water, and keep them in a cool place until 
they are wanted. 

NEW MUFFINS. 

Into one pint of milk mix one quart of flour and two 
table-spoonfuls of melted butter; add one tea-spoonful of salt, 
two eggs well beaten, and half a tea-cup of yeast; set it in 
a warm place to rise, and, when it is light, bake it in muffin 
rings on a hot griddle. 

HAM TOAST. 

Grate some lean bam, and mix with it the yolk of an egg, 
and a little pepper; put a piece of butter into your spider, 
and, when hot/ put in the grated ham, and fry to^a light 
crisp ; serve on sippets of toast. 
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TQ MAK]^ SYRUP OF ORGEAT. 

Blanch half a pound of sweet almonds, and two ounces 
of bitter almonds ;.pound them^put them into a quart of soft 
water, with two and a half pounds of fine white sugar, two 
ounces of orange-flower water, and two drachms of essence of 
lemon; stand the whole in a warm place, and let it steep 
five or six hours; then boil it ten minutes, and strain it 
through a cloth; if the syrup is not thick enough, boil it 
again the next day, and when it is cold bottle it for use. 

TO MAKE GROUNir NUT CANDY. 

Boil* together one pint of molasses, one gill of brown sugar, 
and two ounces of butter; when this is growing thick, add 
one pint of parched and shelled groimd-nuts; then boil the 
whole fifteen minutes, and pour it into a shallow dish to cool 
and harden^ 

TO kAKE VALENTIA WINE. 

Pare, as thin as possible, eighteen fresh lemons; put the 
peels into one quart of prime Scotch whiskey, and let them 
steep forty-eight hours; then add six quarts of spring water, 
three pounds of fine white sugar, four ounces of bitter 
almonds which have been blanched and pounded, and one 
quart more of the whiskey; let the whole stand forty-eight 
hours ; then add the juice of eighteen kmons, free from pulp 
and seeds; and, if all the sugar is dissolved, strain the whole 
mixture through a fine cloth into a large crock or jar; then 
stir in two grated nutmegs, two quarts of whiskey, and three 
quarts of new milk boiliiig hot ; stif the whole mixture 
thoroughly for five minutes, let it stand an hour or more, 
pass it and re-pass it through a flannel bag, until it is clear; 
then bottle it, and seal it, and it will keep good for many 
years* 

NO. 1. TO MAKE COFFEE. 

Put one cupful of freshly ground cpflee into the coSee- 
pbt, and pour upon it six cupfuls of boiling water ; keep it 
on the point of boiling for two or three minutes by removing 
it to and from the fire ; pour out a cupful two or thr^e times, 
returning it ; then let it stand where it will keep hot, but 
will not boil, until it becomes clear. 

N'O. 2. TO MAKE COFFEE. 

Put two ounces of freshly ground coTFee into the cofiee- 
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pot, and pour b eight coffee-caps of boiling water ; let the 
whole boil six minutes, pour out a cupful two or three times, 
returning it ; then put in two or three small chips of isin- 
glass, With a cup of boiling water ; boil the whole five mi- 
nutes longer, then let the pot stand ten minutes by the fire, 
and the coffee will be remarkably dear* 

TO MAKE BENNET WINE. 

Procure at the market a common-sized rennet, wash it 
in cold water, cut it in I^its an inch square, put the bits into 
a wide-moutbed bottle, and pour upon them two xiuarts of 
Sialj wine ; let them soak two or three days,' shatdng the 
bottle occasionally. After five days, the rennet will be fit 
for use, and will keep good for years. 

TO HAKE SOFT SOAP.' 

Pour two pails of boiling water upon twenty pounds of 
potash, and let it stand two hours. Have ready thirty 
pounds of clean grease, upon which pour one pailful of the 
lye, adding another pail of water to the potash ; let it stand 
three or four hours, stir it well^ then pour a gallon of the 
lye upon the grease, stir \\ well, and in half an hour add an- 
other gallon of the lye, stir it thoroughly; in half an hour 
repeat the process, and thus proceed until you have poured 
off all the lye; then add two pails of boiling hot water to 
the remainaer of the potashes, and let it stand ten hours ; 
then stir the mixture, and if it has become stiff, and the grease 
has disappeared from the surface, take out a little, and see 
whether the weak lye will, thicken it ; if it does, add the lye ; 
if it does not, try water, and if that thickens it, let it stand 
another day, stirring it well five or six times during the day; 
if the lye does not separate from the grease, you may fill up 
with water. 

The above proportions will make a barrel of soap ; it 
should be stirred after the first w^ek, and will then need no 
more care. 

TO MAKE fiONfif WATEB. 

Dissolve a drachm of carbonate of ammonia in half a pint 
of water; also dissolve half an ounce of alum in half a pint 
of water. When both are dissolved, mix them thoroughly, 
and they are ready for use where directed. 
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CHAPTER XXV. 

PREPARATIONS FOR INVAUIDS. 
NO. 1. APPLE TEA. 

* Place three tart apples on a plate before a good fire, and 
roast them quite soft; then take off the skins, put the ap- 
ples into an^ earthen dish with a close cover, pour a pint of 
l>oiling water upon them, and let them stand under cover 
until they are cold; when using, add a little white sugar to 
m^ke it more agreeahle^ 

NO. 2. APPLE TEA. 

Peel and quarter four tart apples, wash them, cut them in 
slices, put them into a pitcher with a close cover, pour upon 
them a pint of cold spring water, put the pitcher covered 
into a kettle of boiling water, where let it stand until its 
contents become boiling hot; then remove the pitcher from 
the fire» and keep it covered until its contents are cold, when 
pour off the liquor, and season it with sugar and nutmeg. 

ARROW-ROOT. 

Wet one tea-spoonful of best arrow-root with a little cold 
waters and pour upon it one and a half gills of boiling water, 
stirring the whole until it is well mixed;. season it with su- 
gar and nutmeg, and a little wine, if the invalid can bear it. 

ARROW-ROOT CUSTARD. 

Wet one tea-spoonful of best arrow-root with a little cold 
milk, and pour upon it two gills of boiling milk; place it in 
a kettle of boiling water, and stir into it one egg well beaten, 
with one table^poonful of sugar; let it remam in the boiling 
water three mmutes, stirring it continually; then turn it into 
a disbj and grate a little nutmeg over it. 

BALM TEA. 

Pour a pint of cold water upon a' handful of the leaves of 
dried sweet bahn ; stir it a few minutes, then cover it, and let 
it stand an hour, when it is ready for use. 
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Some persons pour hot water upon the balm, but the in- 
funoD is not as palatable as when cold water is used. 

NO. 1. B£EF TEA. 

Cut a slice of beef weighing half a pound, and free from 
faty from the upper part H the round, or from the middle of 
the rump; put' it on the gridiron, and brown both sides 
quickly, over a sharp fire, but do not let the beef scald 
through; take it up, season it with pepper and salt, cut it 
into bits half an inch square, put the hits into a bowlj pour 
upon them one pint of boiling water, cover them closely, and 
let them stand until they are cool, when the tea is ready for 
use. 

NO. 2. BEEF TEA. 

Take a slice of beef as above, cut it while raw into bits 
half an inch square, put the bits into a bottle, with a very 
little salt, and a tea-spoonful of cold water ; place the bottle 
in a kettle of hot water, and let it boil half an hour; you 
will then have a very nourishing tea, but too strong to ad- 
minister to a very weak person. 

NO. 3. BEEF TEA. 

Cut a slice of raw beef as above, pour boiling water upon 
it, and keep it undei* a close cover until cold ; this, however, 
will not be as palatable as the first. 

BARLEY WATER. 

Upon two ounces of pearl barley poUr a little hot water; 
rub the barley clean, pour off the water and add two quarts 
of soft cold water, two ounces of figs and two ounces of rai- 
sbs; boil the whole until the barley is quite soft, then strain 
it, and add white sugar to your taste. 

BREAD WATER. 

Cut stale bread into slices half an inch thick ; dry the 
slices over a moderate fire until they are quite brown on both 
sides; put them into a pitcher with a close cover, pour boil- 
ing water upon them, let them stand covered for mteen mi- 
nutes, and tne bread-water is fit for use. 

This beverage is very agreeable without any additions, 
but milk and sugar are sometimes served with it. 



PREPARATIONS FOR INVALIDS. 253 

CAUDLE. 

Put a pint of water over the fire, and when it boils, stir 
into it gradually one tabIe*spoonful of rice flour, and a pinch 
of salt; let it boil five minutes, then add the yolk of one egg 
well b^ten with one table-spoonful of fine white sugar, one 
taUe-spoonfuI of cold water, one glass of wine, and a little 
nutmeg; remove it from the fire, stir it two or three minutes, 
and it is ready for use. 

CHAMOMILE TEA, 

The Southern mode of making this tea is, to put twenty or 
thirty chamomile flowers into a tumbler, potir cold water 
upon them, stir them a moment, let them infuse, under cover,^ 
for fifteen minutes, and the tea is ready for use. - 

The Northern mode is, to pour boiling water upon the cha- 
momile flowers, and let them steep until they are cold ; but 
the beverage is more agreeable when made with cold water, 
and the tumbler may bi re -filled until all the virtue of the 
flowers is extracted. 

CRACKER PANADA. ■ v 

Break in pieces three or four hard crackers that are baked 
quite brown, and let them boil fifteen minutes in one quart 
of spring water ; then remove them from the fire, let them 
stand three or four minutes, strain ofl* the liquor through a 
fine wire sieve, and season it with sugar. 

This is a nourishmg beverage for infants that are teething, 
and with the addition of a little wine and nutmeg, is often 
prescribed for invalids recovering from a fever. 

BREAD PANADA. 

Put three gills of water and one table-spoonful of white 
sugar on the fire, and just before it boils add two table- 
spoonfuls of the crumbs of stale white bread ; stir it well, and 
let it boil three or four minutes, when add one glass of white 
wine, a grated lemon, and a little nutmeg; let it boil up once, 
then remove it from the fire, and keep it closely covered un- 
til it is wanted for use. 

CHICKEN PANADA. 

Remove all the skm and bone from . the meat of a young 
chioken that ba3 been boiled or roasted ; cut- the meat in& 
22 
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small bite ; pound these in a mortar^ add a little water, if 
you are usiu^ a roasted chicken ; if a boiled chicken, add a 
Bttle of the liquor in which it was boiled^ bringing the whole 
to the consistence of a soft custard; season it with pepper 
and salt, give it one boil-up, and it is done. 

Some persons add rice-water to this dish, but it injures, I 
tUnk, the delicate flavor of the chicken. 

CHICKKK BROTH. 

Wash clean the half of a yotiog and tender chicken, break 
the bones, cut it into pieces, pot the f»eees into a stew-pan 
with one quart a^ water, cover the stew-pan dosely, set it 
upon a moderate fire, let it come very gradually to a Mi ; 
then skim it well, add a sak-spoonful of salt, cover it doaely^ 
let it hcSL twenty nunutes, strain it through a colander, and 
serve. 

If yon wish the broth more nourishing, add a table- 
q)Oonful of washed rice when you put the broth over the 
fire ; the rice will make it quite thick. 

CHICREir TEil. 

* Wash in cold water the quarter of a youn^ and tender 
chicken, cover it eloedy in a stew-pan, steam it over a mo- 
derate fire five minutes, sprinkle a very little salt npott it, 
pour into the pan one tea-cup of water, let it boil up once, 
remove it from the fire, skim it, strain it through a coarse 
anuslin, and you have a very nourishing and palatable drink. 

PROPVEn EGO* 

Place a sauce-pan of clear water over the fire, and when 
the water boils, put in a tea-spoonful of salt ; then break a 
fresh egg whole into a saucer, and carefully slip it from the 
saucer into the boiling water; as soon as the water boils 
again, remove the sauce-pan from the fire, and take up the 
egg carefully with a perforated skimmer. 

Dropped egg is a very grateful relish to a person just re- 
covering from sickness; it is sometimes served on toast and 
butter. 

GRUEL OF BOILED PLOUR. 

Tie a quarter of a pound, of wheat flour in a thick cloth, 
and boil it in one quart of water for three hpurs^ then re« 



move the clolh, and expose the flour to the air or heat until 
it IS bard and dry ; grate from it, when wanted, one table- 
spoonful, which put into half a pint of new milk, and stir 
over the fire until it comes to a boil, when add a pinch of 
salt and a table-spoonful of cold water, and serve. 

This gruel is excellent for children when teething, or 
when afflicted with summer complaint. 

ORVEL OP G&OUND ElCfi. 

Put a pint of cold water into a stew-pan and over the fine. 
and when it comes to a boil, stir into it one table-spoonful 
of ground rice, or rice flour, which has been previously wet 
with a little cold water; add a little salt, and let the whole 
boil five minutes, stirring continually; when it is cooked, 
season it with sugar and nutmeg, and, if you like, a little 
milk. 

GRUEL OF IKDIAN MEAL. 

l%is is cbade in the same manner as ground rice gruel, 
above, substituting Indian meal for rice flour, and boiung it 
thirty minutes ; take ofi* the scum that first rises, season the 
gruel, and eat it hot. 

GRUEL OF OAT MEAL. 

Put one quart of water into a stew-pan over the fire, 
and when it begins to boil, stir into it one table-spoonful of 
oatmeal, with which has been previously mixed two table- 
spoonfuls of cold water ; add a salt-spoonful of salt, and let 
the whole boil gently twenty minutes; if any scum arises, 
remove it. 

A few cut raisins boiled with the oatmeal, will make the 
gruel more palatable and nourishing. 

MILK PORRIDGE. 

Put half a pint of water into a stew-pan and over the fire, 
and when It begins to boil, stir into it one large tea-spoonful 
of wheat flour and one of Indian meal, each of which have 
been previously wet with a little cold milk ; add a pinch o£ 
salty and let the whole boil five minutes, stirring it conti- 
nually; then add half a pint of new milk, give it one boil-up, 
and it is ready for use. 
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PLAIN MILK TOAST. 

Cut a thin slice from a loaf of stale bread, toast it verj 
quickly, sprinkle a litXle salt over it, and pour upon it three 
table-spoonfuls of boiling milk. 

Crackers, split and toasted in this manner, are very grate^ 
ful to an invalid. 

MILK NOG*. 

Break a fresh egg into a bowl, with two table-spoonfub 
of fine white sugar, which beat together until very light and 
frothy ; then pour in half a pint of ice-cold new milk, stir the 
whole well, grate upon it a little nutmeg, and use it imme- 
diately. 

This is a very grateful beverage to consumptive persons, 
if the milk is ice-cold. 

WINE WHEY. 

Put half a pint of new milk into a stew-pan over the 
fire ; when the milk is nearly scalding hot, remove it from 
the fire and pour into it one glass of wine; stir it slightly, 
let it stand five minutes, strain it through a muslin sieve, and 
sweeten it to your taste. 

ALMOND JELLY. 

Put one ounce of clarified isinglass into a stew-pan, with 
one pint of new milk, and three bitter almonds blanched and 
pounded; stir the whole over a moderate fire until all the 
isinglass is dissolved, then strain it through a muslin sieve, 
and let it stand until it is cold. 

GRAPE WATER. 

Peel thirty large Malaga grapes, and pour half a pint of 
boiling water upon them, cover them closely, and let them 
steep until the water is cold. 



ACID DRINKS. 

1. Pour half a pint of boiling water upon one table- 
spoonful of the best Tamarinds, cover t^em closely, and let 
them steep until they are cold. 

2. Pour half a pint of boiling water upon one table-spoon- 
ful of cuBBAKT JELLY, and Stir until the jelly is all dis- 

) solved. 

3. Cranberries ^and Barberries may be used in the 



k- 
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same way to make very refreshing add drinks for persons 
recovering^ from fevers. 

DRAUGHTS FQB THE FEET. 

Take a large leaf from the horse-radish plant, and cut out 
the hard fibres that run through the leaf ^ place it on a hot 
shovel for a moment to soften it, fold it, and fasten it closely 
iQ the faoUow of the foot by a cloth bandage. 

Btirdoek-leaves, cabbage-leaves and mullen -leaves, are 
used in the same manner, to alleviate pain and promote p^- 
^iration* 

Garlics are also made for draughts by pounding them, 
placing them on a hot tin plate for a moment to sweat them, 
and binding them closely to the hollow of the foot by a cloth 
bandage. 

Draughts of onions, for infants, are made by roasting 
onions in hot ashes, and, when they are quite soft, peeling 
off the outside, mashing them, and applying them on a cloth, 
as usual. 

POULTICES. 

A Br£ad-and-Milk Poultice. — Put a table-spoonful of 
the crumbs of stale bread into a gill of milk, and give the 
whole one boil-up. 

A Hop Poultice. — Boil one handful of dried hops in bailf 
a pint of water until the half-pint is reduced to a gill, then 
stir into it enougl^i Indian meal to thicken it. 

A Mustard Poultice. — I;nto one gill of boiling water 
stir one taUe-spoonful of Indian meal ; spread the paste, thus 
made, upon a cloth, and spread over the paste one tea-spoon- 
ful of mustard flour. If you wish a mild poultice, use a tea- 
spoonful of mustard as it is prepared for the table, instead of 
the mustard flour. 

A Ginger Poultice. — This is made like a Mustard Poul- 
tice, using ground ginger instead of mustard. A little vine- 
gar is sometimes added to each of these poultices. 

A Stramonium Poultice. — Stir one table- spoonful of 
Indian meal into a gill of boiling water, and add one table- 
spoonful of bruised Stramonium seeds. 

Wormwood and Arnica, are sometiooes applied in poul- 

22* 
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tioes. Steep the herbs in half a pint of cold wafer, and 
when all their virtue is extracted, stir in a little bran or rye- 
meal to thicken the liquid ; the herbs must not be remoyed 
from the liquid. 
This is a useful application for sprains and braises. 

UNSEED TEA. 

Put one table-spoonful of linseed into a stew-pan with 
half a pbt of cold water ; place the stew-pan over a moderate 
fire, andy when the water is quite warm, pour it off, and add 
to the linseed half a pint of fresh cold water; then let the 
whole boil three or four minutes; season itwith lemon and 
sugar. 

LIQUO&ICE TEA. ' 

Bruise half a dozen sticks of liquorice, pour a pint of boil- 
ing water over them and let them steep, under a close cover, 
until the water is cold. 

SLIPPERY ELM TEA. 

Put a tea-spoonful of po^ydered slipperj-elm into a tum- 
bler, pour cold water upon it, and season it with lemcm and 
sugar. 

WILD HYSSOP TEA. 

Steep a handful of wild hyssop leaves and thr^e or four 
bruised sticks of liquorice, in a pint of boiling water, and 
under a close cover, until the water is cold. 

This is a pleasant drink, and is often prescribed for inva- 
lids recovering from an influenza. 

m?* For additional receipts for invalids, see, in Chapter 

XXII., BLANC MANGE, NO. 4, and CURDS AND WHEY ; alsO, 

in Chapter XXIII., wine jelly. 
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Aeid Drinks for loTallds, Sd6 
Albany Cake, « - 163 

Almond Blanc ManffOi No. 1, 218 



Almond BiscnH Cake, 
Almond Bride Cake, 
Almond Cake, • 
Almond Cheese Cakes, 
Almond Drop Cakes, 
Alipond Genoese Cake, 
Almond Savoy Cake, 
Almond Cream, •* 
Almond Cream Saaoe, 
Almond Jelly, - 
Almond Paste, - 
Almond Padding, 
Altona Fritters, - 
American Biscait, 
Anne Miller's Soap, . 
Apple Cream Saace, 
Apple Fritters, - 
Apple Flummery, 
Apple Jelly, 
Apple Marmalade, 
Apple Pies, 

Apple Podding, Baked, - 
Apple Podding, Boiled, 
Apple and Rice Padding, 
Apple and Sago Padding, 
Apple Saaces, • 

Apple Sherbet, - 
Apple Tea, 
Apricot Cream, * 
Apricot Fritters, 
Apricot Flammery, 



163 
163 
162 
245 
163 
163 
164 
221 
208 
256 
164 
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202 
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228 
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121 
121 
121 
122 
206 
216 
251 
221 
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Apricot lee Cream, • 212 

Apricot Mannalade, - 228 

Apricots to Preserre, • 232 

Apricot Pie, - - 163 

Arrow-Root, - • 251 . 
Arrow-Root Blase Mange, 

(No. 5,) - - 219 

Arrow-Root Cream Sauce, 208' 

Arrow-Root Plain Sauce, 209 

Arrow-Root Custard, • 251 

Arrow-Root Pie, - 153 

Arrow-Root Pad<Uag, - 122 

Artichokes, - • 89 

Asparagus, ^ - 89 

Autumn Soup, - - 20 



Bacon, to Boil, - 
Baked Batter Pudding, 
Baked Beans, - 
Baked Bread Pudding, 
Baked Cod, 
Baked Dumplings, 
Baked Lirer, 
Baked Tomatoes, 
Balm Tea, 
Barberry Jelly, • 
Barley Podding, 
Bariey Water, - 
Bass, Sea and Striped, 
Bath Cake, 
Batter Puddings, - 
Beef, to Dress, - 
Beef, td Cure, - 
Beef, to Collar, - 



76 
122 
90 
124 
33 
130 
65 
98 
251 
230 
123 
252 
37 
164 
122, 123 
43 
48 
53 
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Beef, to Friule, - 54 

Beef Alamode, - - 59 

BeefBoailli, - - 49 

Beef, Corned, - - 54 

Beef Gnfy, . . 49 

Beef** Heart Routed, - 50 

Beef's Heert Boiled, - 51 

Beef Pie, - - 59 

BeefTet, • - 959 

Beef, Potted, - - 55 

Beef, Roast, - - 49 

Beef Soap, - • 95 

Beef, Spieed, - . 50 

Beefsteaks, - - 51 

Beef Steak and OdIods, - 51 

Beef Steak and Oysters, 59 

Beef Steak and Rise, * 69 

Beef's Tongrae B^ed, - 55 

Beets, Boiled, • * 90 

Bsans, String, . * 89 

Beans, Lima and Kidaey, 90 

Bedford Poddinf, * 193 

Bengal Oorry, • « ' 943 

Berry Podding, ^ 193 

Btrd^s Nest Padding, - 194 

Biscuit, AmerieaB, - IH 

Biseoit, Buttermilk, - 114 

Bisenit, Captain's, • 114 

Biscait, English, • 114 

Biscuit, Georgia, • 115 

Biscuit, Hard, - « 114 
Biscuit, Naples', 186, 187 

Biscait, Orange, - 188 

Biscuit, Palmetto, • 188 

Biscuit, Raised, - 115 

Biscuit, Soda, • - H5 

Biscuit, Soaffle, • 947 

Biscuit, Sugar, • - 196 

Biscuit, Sweet, - • 196 

Biscuit, Tea, • * 943 

Biscuit, Wine, - * 198 

Black Cake, - * 165 
Black Fish, • -37 

Blackberry Pie, * 153 

Blanc Mange with Almonds, 918 
Blanc Mange with Cinna 

mon, - - • 

Blanc Mange with Ginger, 
Blanc Mange^with Lemon, 
Blanc Manle With *'-'-•- 



919 
990 
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Blanc Mange with Noyeau, 990 

Blanc Mange with VaniHa, 220 
Blanc Mange of Arrow-Root, 919 

Blanc Mange of Gelatine, 918 
Blanc Mange of Irish Moss, 919 
Blanc Mange of Rice Flour, 920 

BluebeiTT Pie, - - 153 

Boiling Meats, - - 44 

Boiled Batter Pudding, - 193 

Boiled Bread Pudding, - 194 

Boiled Beansv - - 89 

Boiled Cabbage, - 91 

Boiled Carrots, - - 91 

Boiled Cheese, - - 946 

Boiled Com Beef, - 54 

Boiled Chickens, - 81 

Boiled Cod, •> - 39 

JBoiled Dumplings, • 131 

Boiled Eels, - * 39 

Boiled £ggs^ • « 87 

Boiled Ham, • « 76 

Boiled Halibut, - • 35 

Boiled Lamb, - • 71 

Boiled Lobsters, « 41 

Bdled Mackerel, -» 38 

Boiled Mutton, • . • 71 

B<Mled Salmon, - - 36 

Boiled Terrapins, - 49 

Boiled Tongues, • 56 

Boiled Turkey, • » ^o 

Boston Cake, - • 165 

Boston Gingerbread^ «• 176 
Breads, General Obserra- 

tiona on making, • 108 

Bfead, Brown, • - 110 

Bread, Carolina, . « - 946 
Bread, Corn, - 111,119 

Bread, Dutchess Coun^, 110 

Bread, Graham, • - 119 

Bread, Potato and Rice, 946 

Bread, Rice, , - • 111 

Bread, Rice Loaf, - 946 

Bxead, Rice Oven, • 946 

Breed, Rye, • - 110 

Bread, Sweet Potato, - 119 

Bread, Virginia Egg, - 947 

Bread, W4ieat, - • 109 

Bread Puddings, - 194 

Bread and Butter Padding, 194 

Bread Cake, - - 165 
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Bread and Dip, - « 243 

Bread Paoada, - - 953 

Bread Water, - - 352 

Bread Omelet, - - 88 

Bread Sauce, - - 18 

Breast of Veal, Roast, - 57 

Braised Cntlets, - 69 

Brandy Peaches, - 341 

Frisket of Beef, - 54 

Bride's Cake, - - 165 

Bridgeport Cake, - 166 

Broccoli, - - 91 

Broiled Chickens, - 83 

Broiled Cod, - ^ « 34 

Broiled Eels, - - 39 

Broiled Frogs, - - 43 

Broiled Halibut, - 35 

Broiled Nam, - - 77 

Broiled Lamb, - - 71 

Broiled Liver, - ' - 65 

Broiled Mackerel, * - 37 

Broiled Mutton, - • 69 

Broiled Pork, - - 74 

Broiled Reed Birds, - 86 

Broiled Salmon, - 3Q. 

Broiled Shad, - - 37 

Broth, Chicken, - - 354 

Broth, Veal, - - 63 

Brown Stock, - - 13 

Buckwheat Cakes, - 117 

Buns, - • - 115 

Bun Padding, - - 135 

Butcher^s Meats, - 43 

Battermilk Biscuits, - 114 

Cake, Obsenrations on 

making, - - 161 

Cake, Ornaments for, - 800 

Cake, Icings for, - 300 

Cake, Albany, - - 163 

Cake, Almond, « - 163 

Cake, Almond Biseoit, - 163 

Cake, Almond Bride, - 163 

Cakes, Almond Drop, - 163 

Cakes, Almond Genoese, 163 

Cakes, Almond Paste, * 164 

Cake, Almond Savoy, - 164 

Cake, Bath, - - 164 

Cake, Black, - .- 165 

Cake, Boston, - •^- 165 



Cake, Bread, - '■ " 165 

Cake, Bride's, - - 165 

Cake, Bridgeport, - 166 

Cake, California, - 167 

Cakes, Caraway, • 167 

Cakes, Cider, - •167 

Cakes, Cocoanut, - 167 

Cake, Commencement, - 168 

Cake, Composition, - 168 

Cakes, Cream, - • 169 

Cakes, Cheese, - - 345 

Cakes, Cup, - - 170 

Cake, Delicate, - • 170 

Cake, Derby, - - 171 

Csfkes, Dessert, - 171 

Cake, Diet, - - 171 

Cake, Diet-bread, - 171 

Cakes, Doughnut, - 173 

Cakes, Drop, - - 173 

Ca)ce, Familyf - " ^73 

Cake, Fancy,^ - - 174 

Cake, French, - - 174 

Cakes, French Biscmtt, - 174 

Cake, Fruit, * - 176 

Cakes, CreneTa, - - 175 

Cakes, Gingerbread, 175, 176, 

177, 178 

Cake, Gold, - - 178 

Cakes, Groundnut, - 179 

Cakes, Heart, - - 179 

Cake, Homestead, - 179 

Cake, Indiana, - - 179 

Cake, Jersey, - - 179 

Cake, Julian, • • 180 

Cakes, Jumble, - - 180 

Cakes, Juniata, - - 180 

Cakes, Kringle, - 181 

Cake, Lady, - - 181 

Cakes, Lemon, • 183 

Cakes, Loaf, - - 183 

Cake, Lord Mayor^s, - 184 

Cake, Lucy Ripl^'s, - 184 

Cake, Luncheon, - 184 

Cakes, Maccaroon, • * 185 

Cakes, Madeline, - 185 

Cake, Manager's, - 185 

Cakes, Marguerite, - 185 

Cake, Measure, - - -186 

Cakes, Meringue, - 186 

Cakes, Mirliton, . * 186 
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dikes, Naples,. - . » 187 

Cake, New Year's, - 1^7 

Cake, New York, • 187 

Cake, Norfolk, - • 187 

Cakes, Orange, * • • 188 

Cakes, Oriole, . • - 188 

Cakes, Falmet^w * l^ 

Cakes, Parkiam ^ l^ 

Cakes, Petite C^o«s, 4(e^ 189 

Cake, Piam, - . . * 190 

Cake, Poand, -. . * - 190 

Cakes, Qaeen, • - 191 

Cakes, Ratafia, - « 191 

Cakes, Raratonga, * 198 

Cake, Raised, - * 199 
Cake, Rice, - 117,192,647 

Cakes, Sans Souei, • 199 

Cakes, Savoy, « «• 199 

Cake, Saranac, - • .193 

Cake, Seed, - « 194 

Cakes, Shrewshdryy * 194 

Cakes, Soda, - «^ 194 

Cakes, Spamsh* • 194 

Cakes, Sponge, - - 19S 

Cakes, Sugar, - - 196 

Cakes^ Sweet, • - 196 

Ciyce8,Tea, - - 196 

Cakes, Tunbridge, - 196 

Cake, Union, • • 197 

Cake, Yermont, - 197 

Cake, Yictoria, • 197 

Cake, Yirginia, - 197 

Cake, Washington, «- 198 

Cakes, Wafer, - • 198 

Cake, Wine, - • 198 

Cake, Wine Biscait, •* 198 

Cake, Wedding, - 199 

Cakes, Wonder, * 199 

Cakes, Whig, - - 199 

Cakes, Zephyrina, - {99 

Cake, Syllaboii, - S27 

Cake without Batter, « 166 

Cake without Egga, * 166 

Cakesy Buckwheat, • 117 

Cakes, Cornmeal, * 118 

Cakes, Grain, - - S47 

Cakes, Flannel, - 118 

Cakes, Harlaem^ - 112 

Cakes, Hoe, « ** 112 

Cakes, Hominy, • 947 



Cakes, Indian, •. 


.. 112 


Cakes, Johnny, - 


112 


Cakes, Rye Drop, 
Cakes, Wheat Drop, 


118 
118 


Cakes, Wheat Griddle, • 


118 


Cakes, Yorkshire, . 


118 


Caper Sauce, 


15 


Calf's Head ^uce; 


17 


Calf's Feet, to Boil, . 


62 


Calf's Feet and Jlarslet, 


69 


Calfts Head to QM. - 


64 


Calf's Head in Curne, - 


64 


Calfs Liver to Broil, < 


65 


Calf 's Liver to Bake, * 


65 


Calf's Liver i^nd -HeifaA, 


65 


Calf's Foot Jelly, 


330 


Capons, 


81 


Canvas-back Ducks, * 


85 


Cabbage, - « 


91 


Carrots, - - * 


91 


Cauliflowei^ ' -* * 


91 


Catsups, - . 


106 


Cabbage Pickle, 


103 


Cauliflower Pickle, 


105 


Captain's Biscuit, < 


114 


Carrot Pudding, 


125 


Cabinet Pudding, 


126 


California Cake, 


167 


California Pancakes, 


204 


Caraway Cakes, 


167 


Candied. Lemon Peel, • 


234 


Carolina. Bread,. - 


246 


Caudle, .- 


253 


Celery, to Stew, 


92 


Celery, undressed. 


99 


Chickens, to Boil, 


81 


Chickens, to Broil, 


82 


Chickens, to Fricassee, « 


82 


Chickens, to Roast, . 


81 


Chicken ^lad, - 


- 99 


Chicken Soup, - 


30 


Chicken, Hashed, 


83 


Chicken, Curried, 


83 


Chicken Broth, • 


. 254 


Chicken Panada, 


253 


Chicken Pie, Baked, 


83 


Chicken Pot Pie, 


83 


Chicken Tea, - 


254 


Champagne Sauce, 


19 


Chancellor*a Pudding, 


126 



AumAmmoAs, 



968 



Charlotte Paddiogv, * lt7 

Cliamomtle Tea, . ' • t6$ 

Charlotte Prastieme^ - ^ 966^ 

CbarlotieRuase, • * 9St 

Charlotte Rasse in Moeale. 234 
Charlplie Rbsm with YwVk^ t93 
Charlotte Russe with Pine* 

Apple, * • f35 
Charlotte Ruasewith Btmw- 

herriea^ - * - f94 

Cheap Sonp, • • • 91 

Cheny Marmalade, • fSS 

Cherry Podding, - 195 

Cherry Pie, • . . « 154 

Cheese Puddingv' - M5 

Cheese Paneakee, • 904 

Cheese, Boiled, - • 946 

Cheese, Cream, • 946 

Cheese Cakes, ^ • • 945 

Chops of Mutton, • 69 

Chocolate Icing, • 900 

Chocolate Ice Cimbu, • 913 

Chocolate Cream, - 999 

Chewder, • • S6 

Christmas Poddiog, - 196 
Cinnamon Blane M angs^ 

(No. 4,) - * 919 

Cider Cakes, - - 167 

Clam Soap, • • 80 

Clams, Stewed, « • 41 

Cod-Fisb, . . 82 

Cod-Fish Balls, - 88 

Cod-Fish, Picked op, - 84 

Cod-Fish, Boiled, - 83 

Cod-Fish, Baked, • 89 

Cod-Fish, Broiled, • 84 

Cod-Fisb, Roasted, • 84 

Cod-Fisb, Fried, - 84 

Coddled Eggs, - - 87 

Com, ... 93 

Corn Paddings, • 136 

Com Cakes, • - 118 
Cora Breads, - ill, 119 

Corned Beef, BoHed, - 54 

Cold Sauces, - • 9iO 

Cold Slaw, - - 99 

College Poffs, - - 116 

Common Paste, - 149 

Coooanol Puddiinga, * 136 
Cocoauttl Pie, - •164 



Oocoannt Cakes, - • 167 

Coeoannl CreaoH^ " 939. 

Ootlage Puddings, « 137 

CoameneteenlCUDB, - . 168 

Coffee, - - «- 949 

Compoeitiov Calw, • 166 

Cookies, . -^ » 169 

CoDfectioner*s Paste, * 949 

Crabs, BoiM^ k, • 41 

Ciab-Apple Sauce, . «• 907 

Cnb-Ai^les, to P res en t 930 

Crackers, (Biscuits,) - 114 

Cracker Puddingar -* 198 

Cracker Panada, - 953 

Croliers, * 169, 170 

Crumpets^ • • 116 

Croquets, - • 144 

Cranberry PieiH- - 164 

Cranberry Sanoea, « • 907 

CseamPie, • • 164 

Cream Fritters, - • 909 

Cieam Pancakesi ^ 904 
Cieam lees, 212, 918, 914, 315 

Cieam Cakes, « • 169^ 

Cream Sauces, • * • 30S 

Creans, Id Freeae, » 919 

Creams, Almond, • 991 

Creams, Apricot^ • 9331 

Creams, Cheeolate, • 930 

Creams, Cheesof , •> 946 

Creams, Cocoanat, • 939 

Creams, Orange, • 993 

Creams^ Pine Apple, • 990 

Creams, Strawberry, • 993 

Creams, Vanilla, • 933 

Currie Powder, « • 943 

Cuirie Sauce, r « 15 

Currr, Bengal, - - 943 

Carried Yeal, * *- 60 

Carried Mutton, •• 70 

Coring Beef, - - 48 

Cord Puddings, - 139 

Cords and Whey, -- 937 

Cutlets of Veal, • 58 

Cufleta of Mutton, • 68 

Cueumbera, - « 99 

Custard Puddings, - 199 

Castard Sauce, • • 909 

Currant Pie, • - 155 

Curiant Sanoe, - - 907 
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CMTUrt Im CraMB« 
€omiil Manaaladay 
Camnt J^Uy* • 
Cofmit and JbtpbeRy 
Cop CftkM, 



216 
- 9»9 

, 1230 
Mly, S31 
170 



Colon4 Sugar OmiM, - 001 
CbfUM iMOflaM, S42 

DimaoBt, to PNMrre* - 933 
DuttMmPi^ - - . 1^ 

DandelioaSf • - 93 

Dariolet, • - 1311 

Barlinff Padding^ - 120 

DaaphliiM, - ' • 131 
Ddicato PoddiDg, - 129 
Delicate Gaks, • - 170 

Derby Cakea, - - 171 

Derbyabke Paddinf , - 130 
Desaert Gakea, ^ - 171 

DietCakea, • - 171 

Diet-bread Cake, - 471 

Doaghnnla, - - 172 

Drawn Batter, « • 15 

Drawn Batter and Paialeyy 17 
Draugbta for Feet, » 357 
Drinks for lnTaU<fo, 85 1-^358 

153 

310 

163, 173, 118 

354 

85 

18 

130, 13] 

33 

130 

110 

112 



Dried Apple Pie, 
Dried Pe^chea, • 
Drop Gakea, 

Dropped £gg*9 - 
Dacka, • 

Dnek Saaee, 

Damplinga, 

Dan Fisk, 

Dutch Padding, 

Datcbesa Coan^ Bread, 

Dyspepaia Bread, 

Eels, Boiled. • 
Eels, Broiled, - 
EggSy to Boil, - 
Eggs, to Fry, - 
Eggs. to'Coddle, 
Eggs, to Poacb, 
Egg Plants, 
Egg Padding, - 
Eggs, Dropj^, 
Egg Saace, 
Egg and Tomatoea, . 
Eodire^ • - • 



39 
39 
87 
87 
87 
87 
93 
132 
354 
15 
87 
93 



Engliah Biaeoit, - 114 

Engliab Frittera, - 303 

Esealoped Qyatera, - 40 

£Te*a Padding, - 131 

Fancy Blaatt Mange, (No. 7,) 830 

Fancy Cake, - - 174 

FaoulyCake, - - 173 

Figa,<to Pieaerre, - 340 

Fish, • - - 33 

FUlet of Yeal, Roaat^ - 57 

Fish Saace, - - 17 

Flank of Beef, - - 53 

Flanoel Cakea, - . • 11^ 

Flavored Yioegara, - 18 

Floor Cakes, - - 108 

Floor Biscuits, < - 108 

Floor Gniel, - - 354 

Flommeiy, Ap^le, - 335 

Flammeiy, Apricot^ - 325 

Flammery, Lemon, - 325 

Flnmmery, Orange, - 836 

Fhunmery, Pear, - 836 

Flamraery, Raspbeny, -> 337 

Flnmmery, Rice, - 336 

Flnmmery, S^wberry, 836 

Fowl Pie, (New Year's,) 344 

Fowl, to Bone, > r 344 

Freezing Creama, - 313 

French Gakea, - - 174 

French Biscnit Cake, - 174 

French Rolls, - - 113 

French Raiebit, • - 345 

FrancatelU*s Pudding, - 132 

FieshCod, -- > -3(8,33 

Fresh Salmoo, - - 36 

Fresh Mackerel, - 27,39 

Fried Pork, - - 74, t8 

Fried Bread and Dip, - 343 

Fried God, - • 34 

Fried Eggs, - - 87 

Fried Egg Plant, - 92 

Fried HaUbut, - - 36 

Fried Ham, - - 77 

Fried Mackerel, - 38 

Fried MattoD, - - 69 

Fried Onions, - . - '94 

Fried Oysters, - - 39 

Fried Salmon, - - 36 

Frieasaeed Chicken, - 83 
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AliPHAHETICAL INDJUI* 



365 



Friar> Oim1«I,- - - . "^ .86 

Prog«» - - . - .42 

Frostings fof Cake, • SOO 

FraitC^k^ • ^ ^75 

Fritter Saucet, • ^ *. 908 

Fritters, Altooa, -^ A08 

Fritters, Apple, - • ' 902 

Fritters, Aprioot, . • 202 

Fritters, Cresm, • . 202 

tetters, Englkhi ' • - . 203 

fritters, Orsnfii,- . -^ . 203 

Fitters, Oyster, • 203 

Fritters, Peaeh, - . 203 

Fritters, tHnespple, - S03 

Fritters, Potsto, .- 204 

fritters, Yanilla, - 204 

Garnishes, . - • - . 101 
Game, - - ' • 70 

Game Soup, - . - . 30 
Gelatine Blane Manges, S18— SSO 
6ei>eTa*CskeS| - . - 175 
Genoese Cake, • - 163 

Genteel Pddd|nflr, • 132 

German Costard Sanoe, - . 209 
Georgia Biseaita, -^ 115 

Ginger BbmeMaoge,(No. 10,) 220 
Gingerbreads, . 176, 176, 177 

"""■ — - - ' 4.MV 

177 

178 

178 

30 

84 

S07 

155 

178 

114 

37 

156 

256 

247 

92 

84 

151 

155 

233 

234 

118 

179 

249 



Ginger Cookies, - 
Ginger Nnts, - 
Gincer Snaps, • 
Gtblet Soap, 
Goose, to Roast, 
Gobseberry Saoee, 
Gooseberry Pie, 
Gpld Cakes, 
Graham Rolls, » 
Grayy Soap, 
Grape Pie, 
Grape Water, • 
Grain Cakes, - 
Green Com, 
Green Geese^ - 
Green Apple Pies, 
Green C arrant Pies, 
Green Gaffes, Preserved, 
Green Melons, Presenred, 
Griddle Cakes, • 
Groondnul Cakes^ 
Groundont Candy, 

23 



Gmelt Boiled Flonr, . 2Q^ 

Groel, Grpnnd Qjoe, - . 255 

Grael, Indian M^l, - . 255> 

GraeU Oat Meal, - . 255 

Gum Paste, -' . - 242 

Haddocky - - 37 

Haddoek, Fri^, • 35 

Haddock, Roasted, -34 
Halibut, Boiled, - 35 

Halibat,.Broiled, - 35 

Halibut, Fried, - . - 36 
Ham, to'BoH', - - .76 

Ham, to Broils - - 77 

Ham,t»Fiy, ^. t 77 

Ham, to Cure, - - 76 

HamToaiit, - ^248 

Ham with Madeira, - 76 
Hampton Gingerbread, - 177 
Half Paff Paste, - 150 

Harlaem Cake, • - 112 

Hard^ Biscuit, - - 114 

Hard. Molasses Gingerbread, 177 
Hashed Turkey, - 

Hashed Chicken, 
Hashed Veal, - 
Hasty Pudding, - 
Haunch of Venison,-' 
Head Cheese, - 
Henrietta Pudding, ^ • 
Heart Cakes, - 
Homipy, 

Hominy and Rice Drops, 
Hominy Breakfast Drops, 
Hominy Pudding, 
HoijDestead Cake, 
Honey Watar, - 
Hoe Cake, 
Horse Radish, - 
Hot Coffee, 
Hot Wine Sauce, 
Hunter's Beef, - 
Hunter's Padding, 



Ice Creams, Apricot, 
Ice Creams, Chocolate, 
Ice Creams, Lemon, 
Ice Creams, Mock, 
Ice Creams, Orange, - 
Ice Creams, Pineapple, 



81 
.83 

59 
132 

46 

75 
133 
179 

93 
247 
247 
133 
179 
250 
112 
101 
249 
209 

53 
133 

212 
213 
213 
214 
214 
214 



Im Craaatt ISaefct fMr 

Im Oimbm, C«miiV :• Atfi 

l0» CmmSy StiawlMiyt S15 

M CratflM, Vanillii^ •> SiS 
Im Waten, * . 'M«, tt7 

iDdbDCtkM, - • im 

laAan Panoaka^ \ MS 

LidiaiiaXUa, - . <^. 179 

iB^ao MeaT GimI^ « SM< 

la^ian Paddioga, « tSt. 

ladianPaffa, -* « 134 

iDvalida' Pie w8Cia«i» « «l • 

lainglaM, to Claiify, * Ml 
IiiahMoaaBlanaMiM, 

(No. 3,) - * tit 

InahStaw. • . M 

Italian Poddingt -. 134 

J^QuAppta, - - 988 

Jam, Aprieatt - • t38 
Jam- Gharry, - • ' |SRd8 

Jao)^ Cnrnnty - - 339 

Jam, Qaioee, - - SSil 

Jam, Raapberpf, • ; 939 

Jam, Strawberry, - 339 

Jelly, Almond, - - 356 

Jelly, Apple, • - 339 

Jelly, Barberry. " - 330 

Jelly, Calf 'a fW, - 390 

Jelly, Currant, . - 330 
Jelly, Carrant and Rasptmry, 231 

Jelly, Pine-Appl^ - 231 

Jelly, QoiDce^ - - 331 

Jelly Omameots (br Cake^ 301 

Jelly, Whorthberrf, ^ 333 

Jelly, Wiile, - - 838 

JeraeyCake, - « 179 

Johnny Cake, - - 113 

JalUn Cake, - . TdO 

Jamblea, • • ^ ■ 180 

Juniataa, - •> 180 

Junk Pie, (Appto,): - 152 

Keatacky lodiim Ghke% lit 

Kidney Baana, - - 90 

Kiaaea, - * « . 181 

Knvckle of Vad^ ta 8tav^ 58 
Kaackle of Yaal^ ta BagAnt^ 60 

Kriaglea, <* r 181 

Lamb, to Piepaw, - 43 

Lamb, Bnaai^ to Roaat^ 71 



Lwib, Img with BjiaaB»> 1ft 

Lamb, Qaartor k lliotel,' 79 

LaiBb, Qaartcor^Bfoii; ^71 
Lamb, Qaartor to Roiil,. . TI 
LmiBb, Riba witb T^nagaB, Tft^, 

LaaibrSaddle, - « 7ft 

Lamb, Nke.Diak, • 79 

La^Gake, - . « 3»f 

I^'aFinma, •« Itt: 

iNwiaiinf Meata; « «l» 

Lef ofP^ toSaaaV « .7# 

Lmon Paddtnga,. * S3&- 

Lemon Pie, - « UA 

Lemon Cream Safoa^ • 3O0t 
LemoB Cold Saooa^. « ' 310 

Lemon, Sqgared, . * 310 

Lemon Sagar Graina, - 201 

Lemon Ipa Cieama, • 2H^ 
Lemon Bknc Mange, (No. 4^) 318^ 

Lemon Gakea, - * 133: 
LeominuBmafyv * > Ktt 

Lemon Sherbet, .«^ 314 

Lemonade, -^ , * 3(17 

Lent Pftneakea, •• -^ 30& 

Letfoea, '^ \ • da 

lAvn, - -» * 6fc 
UghlPiato, f 149^ IM 

LimaBaaaa^ « • 93 

LinaeedTea, « • 858 

LionorioeTea, • « 358- 

Lobatera, « . « 41 

LebatorPie, ' • 4t 

LebaterSakd* • •» 33 

LoctfCake, • • 133 

Lofd MaTorVOahat •> i34 
LongRoHa, " • «> - 119 

Laay Ripley^a Cakay « 184- 

Laneheon Cake, \ ' « 184 

Madelinea, • -> 183^ 

Madeline Pudding, • 133^ 

Madeim and Ham, -^ 7# 
Madeim Blanc Ma3ga^ 

(No. 0,) - ' •» 313^ 

Maearionr, Boitod, - 34- 

Maearoni Secq^ • • 31- 

Maecarooaa^ - ' • ISft^ 

Mangoea, • <* 103^ 

Maftre d*H6tel BvltMr^ - 18? 

Marlboro PaddkBtgay, - 133 
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'llannalad9,iM«lt>t«. * -928 
Mannaladef IJiwity* •* MS 
Marmalade, Carraati .'^ 
litannalade, Qtunai^ « 
^ifannalade, RanplMEf^, •» 
'ifannalade, Stt awi w n|y» . 
IfafffueriteSy • ' .^ 
*ifackeve]» - . « 

. Melted Batter, - . » 
Meets, - f 

Meringaes,' * » 

Meringue PaddiDgi, . • 
' MeloDBy to PreMTtet « 
Meesore Cake, - « 

Mint Sauce, - •• 

Minced HaHbuty * 

Minoeiy^al, - 
MSnced VeaU ^M^ ' • 
Minced Cod and F 
Mince Flee, 
Mnute Puddinr,. 
Milk Toasts, - 
Milk Porridge, - 
' Milk Nog, 
MirlitoBs, 
Mock Oeper Sauce* 
Mock Turtle Soups^ 
Mock Apple Fie, 
Mock lee Creaoi 
'Mongrel Ooeae, 
Montpelier BvtMr, 
>Mu8hroom«, Boitedt 
Mnsbroom Catwp> 
lioshroom Sauees, 
Bbiffins^ <• 

Mulligatawny Stfop, 
Mutton, Leg t» Renrt, - 
Mutton, Haunch to Roaiii 
Mutton, ShouMarte B<Mt^ 
Mtattoo, Saddle to fteam, 
Mutton, Loin to lt sn t » 
Mutton, Leg to Boii, - 
Mutton Cuttet*,PlaiH^ • 
Mutton Cutlets, Bndtel, 
Mutton Odtl^tty Salamau-» 

dered^ - . - <BD 

Mutton Chops, BtoiM» - 'OD 
Mutton Chops, AM, - . 69 
Mutton, Venisoii teMoa, H) 



029 

«9 

.089 

il«5 

B8 

15 

43 

366 

136 

034 

106 

17 

35 
09 
01 

liB» 187, 158 

137 

003,056 

« 055 

«* '056 

«> 186 

18 

03rM 

153 
• 014 

84 

too 

94 
1^ 

n 

U0, 04B 
«7 
67 
«7 
67 
OB 
iOB 
71 
68 



-Mutton, BagOol,^ 
Mutton in Cunie, 


- 


70 
70 


Muttons,* to Prepare, 

* - * 


- 


43 


Kbples^Biscuii^ • 


*_ 


106 


Nasturlian Saiiea» 


« 


15 


' li^stuFtian FicUat 


m 


204 


. Neck of Venison, - 


■m 


46 


Mewniarket Puddittf^ 


^ 


137 


tfewton Puddingt 


•• 


137 


New Year's Cska, 


.«• 


187 


New Year's Pie^ 


• 


044 


New York Cabe, 


• 


187 


New Muffing, - 


• 


048 


Norfolk Cake, - 


> 


m 


Noyean Blanc Bfange,(Ne.J 


B,)00O 


Not Cakes, 


m 


172 


Out Meal ^rael. 


m 


055 


Omelets, «• ^ 


« 


87,88 


Olios, . 


• 


09 


Oaion Sauce, - 


* 


IS 


Onions, Bolted,* 


- 


94 


Onions, Pickled, 


« 


104 


Odira Soup, 


- 


08 


Onnge Puddings, 


•» 


137 


Oftinge Pie, 


* 


158 


OsaDgeCr^aiiH - 


* 


000 


Ovange Cream Sauce, 




000 


Omnge Cold Sauce, 


im 


010 


Oinnge Ice Creams, 


>• 


014 


Onnge Sherbet, 


» 


016 


Omnge Flummery, 


m 


006 


Orange Biacuitsv 


- 


180 


Orange. Frittersi 


» 


003 


Oranges, to Presenre, 


- 


035 


Of&nge Peel, to Freserva, 


034 


Otffeat Syrup, •• 
Oi&le Cakes, - 




049 

188 


Otnaments for Cakei, 


- 


000 


Oxford Pudding, 


hi 


136 


Oysters, Escaloped, " 


to 


40 


Oysters, Fried, • 


<* 


89 


Oysters, Pickled, 


t» 


40 


Oyeters, Roasted, 


t» 


39 


Oysters, Stewed, 


« 


89 


Oysters in Milk, 


to 


89 


Oyster Soop, * 


* 


08 


Oyster Pie, , * 


• 


40 


Oyeter Sauce, • 


• 


16 



Oytt«r Fitting • 
Ojrtiar Planti 

Pmeakat, CaliforDii, - 
Panetlwt, Cheater 
Paoeekee, CnuB, 
Pancekee, lodiut • ' ^ 

Pancekee, Lent, 
Paneakee, JUee» 
Paaeakee, Rye, - 
Pkncakea, Sweet, - - 

Panadat Craeker, • • • - 
Panada, CkickeBt . 
Pioada, Biead, - 
Par^dgetj • • 

Paraaipe, * 

Paraley, 
PkatiT, Obaerralioiia en 

tauAngf • • 

Palmetto BiaeaitSv 
Pariaiao Cake. - 
Paate, AlboDd^ - 
P^aie, CoDfeettoiiera*, - 
Paate, Gominoiiy 
Paate, Gam, 
Paste, Half Puff, 
Paste, Light, - 
Paate, Potato, -. 
Paste, Puff, 
Paste, Short, • 
P^ste, Soet, 
Paste, Transparent, 
Paste, Tart, 
Peas, - • 

Pea Soup, - - 

Perch, - • • 

Peach Sauee, - 
Peach lee Creaoi, 
Peaches, to Preserve, - 
Peaches in Brandy, 
Peach Fritters, - 
Peach Pier 

PearSaace, - . - 
Pear Flammery, 
Pears, to Preserre, 
Petite Chonx, - 
Petite Ghoux k la Creme, 
Petite Ghoux anx amandes^ 
Petits Pains k la Ciemiere, 
Pie Plant Sanoe, 



94 

304 

304 

304 

305 

305 

805 

306 

305 

.353 

353 

353 

' 85 

04 

101 

147 
186 
188 
164 
342 
149 
343 
150 
149 
150 
150 
151 
151 
151 
151 
94 
37 
38 

307 
316 
335 
341 
803 
158 
211 
326 
236 
189 
189 
189 
190 
811 



Plea, Ap|He^ vveaB| 


ISl, 158 


Pies, Apple. Dried, ' . 


. . 153 


Piee, Apple, Meek, 


153 


Pie, Apncdi • 


159 


Pie, Arrow-rooi, 


153 


Pie, Blaekbeny, 


153 


Pie, Blnebeny, • 


153 


Pie, Cherry, - - . 


194 


Pie, Coeoannt,^ - 


154 


Pie,^'Cfanherry, - 


154 


Pie, Cieam, - 


154 


Pte, Carrant, 


. 155 


Pie, Damson, - 


155 


Pie, Goose^enj, 


165 


Pie, Grape, 


156 


Pie, Lemon, 


156 


Pie, Marlboro^ « 


156 


Pies, Mince, - 156, 157, 158 


Pie, New Yen's, 


- 844 


Pie, Orange, 


-- . 158 


Pie, Peach, 


158 


Pie, Pineapple, • 


158 


Pie, Plum, 


159 


Pie, Pumpkin, -. 


159 


Pie, Qnince, 


159 


Pie, Ra8)>berry, - 


159 


Pie, Rhubarb, • 


160 


Pie, Squash, 


160 


Pie, Tkrt, 


160 


Pie, WhorUeberry, 


160 


Pineapplee, to Preserre, 335, 336 


Pineapple Pudding, . 


138 


Pineapple Ice Cieam, 


314 


Pineapple Cieam, 


222 


Pineapple Pie, * 


158 


Pineapple Sherbet, 


316 


Pineapple Jelly, 
Pineapple Frittera* 


331 


803 


Pickerel, 


38 


Pickled Buttenrats, 


108 


Pickled Cauliflower, 


103 


Pickled Cuenmbera, 


103 


Pickled Cabbage, 


105 


Pickled GherkUis, 


108 


Pickled Mangoes, 


103* 


Pickled Nasturtiana, 


104 


Pickled Onions, 


104 


Pickled Oysters, 


40 


PicUed Peppers, 


104 


Pickled Plums, - 


107 



Fitfkled Tongqey «• 66 

PiecalilU,' - •» lOS 

flffeons* - ■ p- ' B$ 

nie, . « • 38 

Fi|r, to R(M8t» « ^ • . W 

f^ff'swFeet, - ' • ♦ 75 
PMladelaMa Pe^pOr Fftt^ 
PblUipB' Irish fitow, «- 
Plain Soap. « < .« 
n«iQ Omelet, v «• 

flwtt Otiim StoMi 
Fltin Arrow-root fisMi 
Flttin PaddisgS) • •• 
n«m Pie, 

f9ttm Gekb^ - ^ 

9ork, tO'Prepare, • • 
Pork, Leg to Roeait 
f*tirk, (Shoulder lo Bail* -* 
f^ork Steaks, -^ ^ 

Perk, Salt, • * > 
Piork Scraps, - • «• 

Potted Beef, -« * 

Poaltry, - - * 

Poached' Egga^ • 
Potatoes, - 

Potato PaddingS) 
Potato aad-Rioe Breads » 
Potato Pane, - 
Potato Ffitter, « 

Peand Cake, ' •* 
Ponltieea, 
IhiddiDga, 
making, 
fodding SaaoeS) 
Poddinga, Apple, 
Padding, Apple 'and 
Padding^ Apple 'tad «6age^ 

Ptidding, Arrowroot, •* IflS 

Padding, Batter, •* 183 

Podding) Barlef, *• 1S3 

Padding) Bedford, * iflS 

Padding, Berry, - 4(23 

Padding, Bread* * 124 
Paddings Bread aadBptttt, 124 

Podding, Bird's Nest, - 124 

Podding) Ban, * ••125 

Podding^ Caoot, • t23 

Pnddmg, Cherry, - 126 

23 



eo 

81 
87 
309 
209 
139 
Ji69 
189 

*»,74 
74 

. W 
74 
W 
73 

rfi5 

79 

96 
140 
A46 
i247 
203 
366 
199 
(26T 

120 
308 
181 
181 



Puddings 
PiMlding> 
Pudding, 
Podding, 
Puddings 
4^dingi 
Pudding, 
Adding, 
Pudding, 
Podding, 
Padding, 
Podding, 
Pudding, 
-Podding, 
Puddings 
Podding, 
Padding, 
Puddings 
Podding^ 
Puddings 
Podding) 
Pudding) 
Puddingf) 
Pudding* 
Paddingi 
Paoiding, 
Podding) 
Podding) 
Padding, 
Pudding, 
Pudding-, 
Podding) 
Padding, 
Pudding, 
Padding, 
Puddings 
Podding) 
Podding) 
Podding) 
Podding) 
Pudding) 
Puddingy 
Podding, 
Podding) 
Pudding, 
Pudding) 
Pudding) 
Padding, 
Pudding, 
Puddingy 



Cocoa Naif 
CbiB)* 



Chancdl^X 

Chriatmaa, 

Charlettey 

Cottage, 

Cncker, 

Cuid, - 

CuslBtd, 

DaOrUng, 

Delicate^ 

BeriMrafa^ 

Dutch, 

DanpHiig) 



Dari^ 
Eye's, 

FiaaeatellPi, • 
Gente^ 
Haa^) *» 

Jieari^tttB) -^ 
HonuMC) ^>^ 
Humsra) ^^ 
Indiana, • 

Italian, • 

Lemon, 
Msdeline) 
MarHielm', • 
Meiii^^oe, 
Minoia, *> 

New^arM)*' 
Newten, • 
Orange, 
Oxford, 
Pine Apple, '* 
Plum, •> 

Potato) 

Portugsi, '- 
Puff, - 
Raisin, 

iKMpuen^ <* 
Rko ^OOTi '* 
Riee, - '* 

Rioe and A(>pla^ 
Rye Bmd, 
Sago, * 
SouAS) 
Spoonftil, 



tm 



126 
126 
126 
126 
12)5 
126 
127 
127 
126 
126 
129 
129 
129 
130 
130 
130 
131 
181 
181 
182 
183 
182 
131 
183 
183 
134 
134 
236 
136 
136 
136 
137 
137 
137 
137 
133 
133 
136 
143 
146 
146 
141 
141 
141 
142 
143 
144 
144 
146 
146 
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Puddingr, TipioeB, 
Padding, Tranmranty 
PaddiDg« Wborttflbeny, 
Puddinf , YeMt, 
Paffs, College, • 
Puffs, ladiuif • 
PrawDflf 

Pranes, - ^ • 
Pieseiied Apneoliy 
Preserved Crab-Applet, 
Piesenred DamtoiiBy 
Preserved Figt, 
Prsserred Green Gageiw 
Preeerred Melons, 
Preserved Oranges, 
P r e ser v ed Oange Peel, 
Preeerved Peaches, 
Preserved Pears, 
Preserved Pioe Apples, 
Preserved Prases, 
Preserved Quiooes, 
Preserved Strawberries, 
Preserved Raspberries, 
Preserved Tomatoes, 

Quails, to Roast, 
Queen Cakee, * 
Queen'a Chicken Soop, 
Queen's Gingerbread, 
Quinces, to Preserve, - 
Quince Marmalade, 
Quince Jelly, - 
Quince Pie, 

Ratafias, ». 

Raratongas, 
Raised fiisouit, • 
Raised Cake, - 
Raisin Padding, 
Rarebit, Welsh, 
Rarebit, French, 
Raspberries, to P r e ser ve 
Raspberry Flummery, 
Raspberry Marmalade, 
Raspberry Ice Cream, 
Raspberry Sherbet, 
Raspberry Pie, - 
Raspberry Padding, 



145 
145 
145 
134 
145 
116 
134 
49 
240 
232 
239 
233 
240 
233 
234 
235 
234 
235 
23B 
237 
24d 
238 
239 
339 
248 

85 
190 

30 
176 
238 
229 
231 
159 

193 
192 
115 
198 
141 
244 
245 
239 
227 
229 
215 
217 
159 
141 



Real TmOe Soiqp, - 2» 

Rennet Wins^ - - 250 

Rich Soap, >- - 35 

Rice, Boiled, • ' * 96 

Rice Bread, - 111,246 

Ri<^ Waffles, - - 117 

Rice Wafers, - - 117 

Rice and Apple Podding, 143 

Riee Fleur Ptaddinga. - 141 

Rice Croquets, « • 144 

Rice Cream Saace, • 209 
Riee Floor Blane Blange9No.9,22Q 

Rice Flammery, . - 226 
Rice and Hominy Bnqpa, . 247 

RiceGmel, - -255 

RieeC^Le, - • 192 

Rice Ptac^es, • - 206 

Rhubarb Sauce,- - 811 

Rhubarb Pies, • 159, 160 

Rolls, Long^ - - 113 

Rolls, Fienqh, - - 113 

Rolls, Graham, • • 114 

Rose Brandy, . - - 348 

Roasting Ikteats, - 44 

Roast Mutton, • - 67 

Roast Beef, - - 49 

Roast Lamb, • . - 71 

Roast Pork, - . • 74 

Roast Pig, . . 75 

Roast Turkey, - - 79 

Roast Turkey Gravy, - 80 

Roast Cod, . . 34 

Roast Oysters, - - . 39 

Roast Venison, - - 46 

Roast Beers Hsart, - 50 

Roast Beef Pie, - . - 53 

Roast Veals, - ,- 57 

Roiast Goose, - - 84 

Roast WMgeons, * 64 

Roast Ducks, - - 85 

Roast Partridges, > - 85 

Roast Pigeons, - - 85 

Roast Quails, • • 85 

Roast Woodeodk, - - 86 

Rmist Snipes, - * 86 

Roast Reed Birds, - 86 

Rye Bread, . • 110 

Rye Drop Cakes, - 118 

Rye Bread Podding, - 144 
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ByeFtBcakes, - 1MNS 

Rusks, - - - 115 

Sauce, Almond ^CrqiiiBf - ^ 206 
Sstics, Apple, •« '• ' ' ■ 206 
Sauce, Anrow-roet.GfsaBH 208 

Saace, Bread, • • 18 

Sauce, Caper, - . « 16 

Saoce, Calf 's Head, • 17 

Saoce, Champagne, - 19 

Saace, Crab Applf,. . 807 

Qaoce, Cranberiy, * 207 

Saoce, Currant, • 207 

- Saace, Currie, - . ^^ 16 

Saace, Cold Wine, - 210 

Saoce, Cold Lemoo,. -^ 210 

Saoce, Cold Omnge, . • SlO 

Saoce, Dried Peadi, * 210 

Saoce, Dock, • • Id 

Saoce, Eff^j • • 15 

Saoce, Fish, .- • 17 

Saoce, Goosebetry, - 207 

Saoce, German Cnslaid, 209 

Sauce, Hot Wine, • 209 

Sauce, Lemon Creami - • 208 

Saoce, Mint, * • 17 

Sauce, Mosbroom, - 17 

Saoce, Mock Caper, - 18 

Saoce, Nastoitian, - '' 15 

Saoce, Orange Cream, • . 209 

Saoce, Oyster, - * 16 

Saoce, Onion, • . • 16 

Sauce, Peach, . - 907 

Saoce, Plain Creamr, • 209 

Saace, Plain Anow-root, 209 

Saoce, Pear, . - 211 

Saoce, Pie Plant, . 211 

Saoce, Rice Cream, • 209 

Saoce, Rhabarb, • 211 

Saoce, Sharp, • * 16 

Saoce, Shrimp, • • 19 

^aoce. Tomato, - • 16 

Saace, Wow*WoW| • 19 

SansSobci, • ^ 193 

Saranac Cake, • • 193 

Salt Cod, . . 33 

Salt Pork, - . 76 

Salmon, Fresh, - - . . 36 

Salmon, Smoked, • 87 



Salmon Troiit,' • *,- 
Sandwiches. • 
.Saosage Cakes, - 
Salamandered Cntl^ts, 
Salads. *> 
Salad Dreesinga, 
Salsify^ - 
Sago and Apple Pnddiaf i 
Sago. Poddinp^, - 
Savoy Bisooits, • 
SaTpT Cake, 
Scrode, Fried, * 
Scrode, Roasted, 
Scraps, Pork, - 
Sea B^ss, 

Seed Cakes, - - 
Shad, Broiled, • 
Shad, to. Pot, - 
Shoolder of Venisoa, 
Shoulder of Pork, 
Short Paste, 
Sherry Blanc Mange,. No. 
Sherbet, Apple, • 
Sherbet, Lemon, 
Sherbet, Orange, 
Sherbet, Pine Apple, 
Sherbet, Raspberry, 
Shrewsboiy CdLCS, 
Slaw, - 
Silver Fish. . 
Slippery Elm Tea, 
Smelts, ..' 
Smoked: Venison, 
Smoked Tongue, 
Smoked -Bacon, • 
Snipes, • 
Sorrel, .- 
Soor Croat, 
Soothem Biscnit, 
Soda Biscnit, • 
Soda Cakes, 
Southern Com Bread, 
Souffle Podding, 
Sooffle Biscnit, - 
Soft Gingerbn»d, 
Soft Soap, 
Sovp, Aotomn, <* 
Soup, Winter, • 
Soop, Spring, m 



e, 



88 

77 

77 

69 

98 

100 

96 

122 

144 

i93 

193 

34 

34 

33 

37 

194 

37 

36 

46 

74 

151 

219 

216 

216 

216 

216 

217 

194 

99 

39 

268 

38 

47 

46 

76 

86 

97 

100 

116 

116 

194 

119 

146 

247 

176 

260 

20 

20 

21 



Boop, Spaniah,' • ^ « iti 

Qoap« ShiOf *• * H) 

Abop, B^ . ..r u 
)9lnip, Oheap, «.*•<! 

CteiQpyGtiiMv ^ ^ :^ 

6oap« GffaTTv -^ > in^ 

««ip,QllM» . « :aft 

Soupv OUm, ^ M. ■ ^m 

8oup, MiGuoiiit •«' 4ni 

Soup, Moek Turtle, ^ tC*^ 

Aftop, ReallViT^ •• . itt 

fienp, Rich, • . «. 4il 

8tonp, Qnera't GhiilM, M 

B*op, Molligatawoy, « 40^ 

B»op, Pepper Pet, ^ M 

«eapy White Oyster • M 

6bup, Oyetei^ «* * Hd 

6oap, Oehm, ^ « :M 

Baiip, Yenison, -^ ^ ^ 

ttaiip«¥eift, «. «• ^ 

VpnoishOlio, .^, . t» 

SpieedBeef, • « M 

wliHieh, ^ • 'M 

Sptxmfoi PaMUt, 4tt 

Sponge Cake^ * •« aM 

C^ishCake, i. ^ t&% 

wingr Beans, ^ «- 1^ 

Ctoaka of Beei; ^ • 1(1 

eteaka of y eal. •>. ^ '9S 

Bleaks of Lamik - T^ 

«leakaofPork,^ - tt 

Bleaks of YeDiseni ^ ^ 

Slewed Orsters; *- - M 

Bcewed Clams. *^ . 41 

Btewed^eal, ^ <i^ <6d 

Slewed PigeonS) « ^ 

Slewed MushroomS). -« M 

Stewed Tomatoes, -^ 97 

Slewed GelM« % <» tS 

Slew, Piiillipa^ • . «6 
Block for Sonps^airfl 4lil(*iMt 13 

SUawberry CieMi^ « ^ft83 

Smiwbeity Ice Cream, ^ '^15 

Strawberry FlammMPV^ -^ 92^ 

SbawbeifT ManoaMe^ - W9 

Birawbenies, to PraSM^ B90 



S|dash,- * 

B^oaah Pie, 
Sneootash, 

SketPwie, - «. « 

Ihigared Lemony «> 

Sigared Bia^iHs, '•^ 
Sugar Dropa, <^ ^ 

4Bagar Ghaioa, - >« 

l^eet Breads, ^fM,) « 
Sweet Com, *. ^ 

B#eet Potatoes; - 
BSeet Potato BiSil, 
B#eet Potato. Poa^ 
Sweet Pancakes, 
Sn^t Bpscmts, -^ 
Bi#eet PicUes; ^ 
Sunderland PodtNli^ 
%rnpof Oripsift, 
%llababr, ^ 

vart Sancea, « 
^fWts, - • '• - • 
1t%rt Pasts, ^ 
*l%t>ioca PoddiMf, 
Ipsa Bisenit) ^ ^ 

Vea Cakes, *- * 

TPea, Apple, *• * 

Yea, Bsim, •* ^ 

9ea, Beef, 

^na, Barle^, "- ^ 

^9ea, Bread, » ^ 

Yea, Chamomile, » 

^f\m, Cliickea, -- 
1^ Linseed, -^ 
Itea, LiqtioHoe, «- 
%^ Slippery BIm, 
Tea, WHd HYssep, 
If^mperanee llitiee Pfto, 
Terrapins, 

Tomato HSauoe, -* m 

Tomato Catsap,*^ ^ 

Tomatoes, to PiMMt^, . 
Tomatoes and S^gs, 
TdmatbeS; to Stew, 
l^imiatoes, to Bake^ 
Tomatoes Uncooked, • 
Toast, Ham, 
Toast, Milk, 
Ungues, 
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97 
!«[ 
«tO 
1^ 
19S 
Wt 

11» 
INI' 
SOS 
f9$ 
Wt 
14S 

«y 

VM^ 
1!5l 
fl4S 

^9$ 
95) 
851 
'S5i 
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1858 
'&^ 

157 

4% 

foe 
1^ 

87 
97 

98 
98 
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TtWktf . 

Transparent Poddinf , 
Transparent Pkst«t 
Treacle for Giogerbietd 
Turtle Soapa, • . 
Turkeys, to Roast, 
Turkeys, to Boil, 
Toikey, Hashed, 
Tomips, • 

Turn Under Pie, 
Tonbrldge Cakes, 

Union Cake, 

Vanills Cream, • 
Vanilla Ice Cream, 
Vanilla Sofar, • 
Valentia Wine, • 
Veal, Loin, to Roast, 
Veal, Breast to Roa^ 
Veal, Fillet to Roast, 
Veal, Knuckle to Stew, 
Veal, Soup, 
Veal, to Prepare, 
Veal Gravy, 
Veal Cutlets, 
Veal Steak, 
Veal Pie, 
Veal Harrico, 
Veal, Minced, 
Veal Ragdot, 
Veal, to Pot, 
Veal Pot Pie, 
Veal Olires, 
Veal, Curried, 
Veal Broth, 
Vegetables, 
Venison, to Prepare, 
Venison, to Roast, 
Venison Steaks, 
Venison, Smoked, 
Venison Soup, • 
Venison Grary, » 
Vermont Cake, • 



145 

151 

H5 

SS,26 

79 

80 

81 

98 

152 

196 

197 

223 
215 

201 

S49 

57 

57 

57 
58 



43 

58 

58 

58 

59 

59 

59 

60 

61 

601 

61 



62 
89 
43 
46 
46 
47 
81 
31 
197 
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Victoria's Cake, • 197 

Virginia Cake, . • 197 

Washington Caks^ * 198 

Waffles,. .116 

Wafers, Wheat, • 117 

Wafers, Sweet, • • 198 

Water Ices, . 216,217 

Warm Slaw, , • 99 

Walnut Catsup, . 106 

Welsh Raiebit, • . 244 

Wedding Cake, • * 199 

Whigs, . . .199 

White Stock, • . 14 

White Oyster Soup, • 28 

Wheat Bread, ... 109 

Wheat Drop Cakes, « 118 

Wheat Griddle Cakes, • 118 

WhorUeberry Pudding, . 124 

Whortleberry Pie. • 160 

Whortleberry Jelly, • 1^2 

Whey and Cuids, • 227 

Winter Squash, • , • 97 

Winter Soup, . . 20 

Wild Goose, . • 84 

Widgeons, . . 84 

Wine Sauce, Hot, • 209 

Wine Sauce, Cold, . 210 

Wine Jelly, . • 282 

Wine Whey, • . 256 

Wine Cake, • . 198 

Wine Biscuits, • . 198 

Wild Hyssop Tea, • 258 

Wow-Wow Sauce, . 19 

Woodcocl^ . • 86 

Wonders, • • 199 

Yeast, to Make, • 108 

Yeast Pudding, • • 145 

Yorkshiie Cdcei, • 118 

Young Cod, • . 34 

2Sephyrinas, • • 199 
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VALUABLE AND POPULAR BOOKS, 

Particularly Suiial^le for Family Libraries. 

PUBLISHED BY LIPPINCOTT, GRAMBO & CO.. 
SUCCESSORS TO GRIQG. ELLIOT & CO. 
HTo. 14 nrortli Foiirtli Street, Pblladelptiia* 

JJSTD FOR SALE BY BOOKSELLERS AND OOUNTHY MEBOBANTS GRKE 

RALLY IN THE UNITED STATES. 



M Educated mind is a Nation^s wealthy and promotes the happiness of mankind.'* 

FARMERS, LOOK T0~?Otm INTERESTS! 

The following Books are particularly adapted for a Farmer's Library. 

ONE DOLLAR 

Once expended in useful precaution may save you 

Hundreds of DollaiB ataolnte Losses every Tear. 

It is a fact too clearly established to admit of doubt or dispntation, 
that in the animal kingdom as in the human family^ multitudes of 
lives and consequent losses of property, axe occasioned by 

Igrnorance of tbose simple remedies urUcli are 
nrltlUn tbe reacli of every one. 

How important, therefore, that every 



should be possessed of that knowledge, without which 

Neitber Life nor Property is exempt from danger. 

As Works of anparalleled value in this respect, the Publishers would respect* 

fully call the attention of the ^^ 

FARBBNa AND STOCK RMsma coBQsnNrnr 

TO THE FOLLOWING BOOKS : 



Mcuen's Farrier and Stud Book— New Edition. 

THE GENTLEMAN'S NEW POCKET FARRIER: 

COMPIUSIIIO A GEIIBRAL DESCBIPTION OF THB KOBLS AND USEFUL ANIMAL, 

THS HORSE; 

With modes of management in all cases, and treatment in disease. 

BY RICHARD MASON, M.D., 

Formerly of Surry County, Virginia. 

TO "WHICH IS ADDSD, A PRIZE: KSSAT ON MUI^SSSf 

An Appendix, couiaintng Recipes for Diseases of Horses, Oxen, Cows, Calves, Sheep, 
JJogs, Swnie, etc. etc., with annals of the Turf, American Stud Book, 
Rules for Training, Racing, etc. 

WITH A SUPPLEMENT: 
Cbmprising an Essay on Domestic Animals, es|)ecially the Horse j whh Remarks on 
Treaimenl and Breeding; together wilh Trotting and Racing Tables, showing the 
best lime on record, at one. two, three and four mile heats; Pedigrees of Winning 
Horses, since 1^39; and of the most celebrated Stallions and Mares; wilh Useful 
Calving and Lambing Tables, Ac. Ac. BY J. S. SKINNER, Editor now of the Far- 
mer^* Library* New York ; Pounder of the American Farmer, in 1819, and of the Turf 
Register and Sporting Magazine, in 1829; being the first Agricultural and the first 
Sporting Periodicals established in the United States. 

A • 1 



1 



Blnda* itexiezy and Stod-Book— Ne-w Edition. 

FARRIERY, 

TAUGHT ON A NEW AND EASY PLAN, 

BKIK* ▲ TaJRATm OK TUX 

DISEASES AND ACCIDENTS OF THE HORSE ; 

WITH 

lattnietloiu lo the Shoeing Smith, Ferrier, and Groom, preceded by a Popular Deaorip- 

lion of llM Animal Functions in Health, and how these are to 

be restored when disordered. 

BY JOHN HINDS, Yeteriaary Sargeon. 

With eonaiderabU Additions and Improvements, particularly adapted to this Conntry 

BY THOMAS M. SMITH, 

Veterinary Surgeon, and Member of the Loudon Veterinary Medical Society. 
WITH A SUPPLEMENT: 

COMPBISIMO 

An FsMiyon Domestic AnimaU. especially the Horse ; with Remarks on Treatment and 

Breeding; together with Trotting and Racing Tables, showing the best time on 

Record, ai one. two, three, and four mile neais; pedigrees of Winning 

Horses, since IKiO; and of the most celebrated Stallions and 

Mares: with Useful Calving and Liambing 

Tables, &c. &.c. 

BY J. 8. SKINNER, 

Editor now of the FarmerV Library. New York ; Pounder of the American Farmer, in 

lbl9j and of the Turf Register and !<porting Magazine, in 1S429: being the first 

Agricultural ajid the first Sporting Periodicals established in the 

United Slates. 

The pvBLUHKms have heceived numekous rLATTEKnfo ifOTicES of the great 
practical value of these works. The distinguished editor of the American Far- 
iQer, speaking of them, observes — *' We cannot too highly recommend these 
books, and therefore advise every owner of a horse to obtain them." 

" There are receipts in those books that show how Foumder may be cured^ 
and the traveler pursue his journey the next day, by giving a taidespooti/ul (^ 
alum. This v^aa got from Dr. P. Thornton, of Montpelier, Rappahannock 
County, Virginia, as founded on his own observation in several cases." 

" The constant demand for Mason avd Hinds* Farrier, has induced the 
poblisbers, Messrs. Grigg, Elliot & Co.. to put forth new editions with a ' Sup- 
PLEMEirr* of 100 pages, by J. S. Sxirmer, Esq. We should have sought to 
render aOjiycceptable service to our agricultuta] readers, by giving a chapter 
from the Supplement, ' On the relations between Man and the Domestic Ani- 
mals— especially the Horse^and the obligations they impose;' or Jthe one on 
* The Form of Animals,' — but that either oue of them would overrun the apace 
here allotted to auch subjects." 

•< LIST OF MEDICINES, 
And other articles which ought to be at baud about every training and livery 

stable, and every Farmer's and Breeder's establishment, will be found im 

these valuable works." 



RUSCHEnBERaER'S NATURAL BISTORT. 

In Two Beaittiful Volumes worthy of the highest commendation. 

They embrace elements of Anaioiny and Pbysio'ogy. Mammalogy. Ornithology. Her> 
petulogy, Conchoiogy. Bntomoiogy. Botany and Geology, luch of which Divisions of 
Science is treated or hi the mobi masterly ytt ssinple manm r. on the ba^iiiof a set of 
work:* ordered and approved by the Ro> al Council of Public Instruction in France. 

The author has done his work well, and is highly complimented by ihe most disiin- 
guished scholars in the country. The work is a trzi-took in the Fhiiadelphia High 
School. It IS BPlendidly illusiraied, and parents could not do better than lo preceni their 
children with this book in preference to those of a more trivial rharacier. combining as 
it does amusemeul wiih iraportaui iiiisiruction. Any cue of the vioiks may be had 
separately. 

2 



BIGLAND'S NATURAL HISTORY 

Of AnimaiB, Birds, Fishei, Reptiles and Insects, illustrated luth Dumerona and 
beautiful engravings. By JOHN BIGLAND, author of ft « View of the 
World,'* *" Letters on Universal History,*' &c. Complete in 1 vol. 12mo. 

This work is particularly adapted for the use of Schools and Families, forming the most 
elegantly written and complete work on the subjee* of Natural Hi^iory ever published, 
and is worthy of the special attention of the teacliers of all our schools and academies. 



COIiDSnnTH'S AnmHATED utature. 

IN TWO VOLS. OCTAVO. 

Beautifully Illustrated with 385 Plates. 

*' Goldsmith can never be made obsolete while delicate genitit, exquisite feel- 
ing, fine invention, the moat harmonious metre, and the happiest diction are at 
all valued." 

This ia a work that should be in the library of every (kmily, being written bj 
one of the most talented authors in the English language. 



McMAHON'S AMERICAN GARDENER. 

NINTH EDITION, MUCH IMPROVED. 

In one volume, octavo. 

This ia an invaluable work to all who wish to obtain any information on the 
•nbject of Gardening in all its various branches. 



OHiJBBERS' mFOKKATION FOR THE FEOFLE; 



OB, 



POPULAR ENCYCLOPiEDIA: 



WACllfO AJJ. TBX BaANCHeS OV GBim&L KNOWXaDOB ItBCBSSART TO COKSTrnJTB 

A WELL INFORMED MAN. 

Mtogether, 1700 Imperial Octavo Paget, Two Ijarge Volumes of 850 Pages each, 
9Cr Thifl work should find a place in every Family Library. 



SPLENDID LIBRARY EDITIONS. 

HililJSTRATED STA]¥DARD POETS. 

Elegantly Printed and ITnifonn in Size and Style. 

The following editions of Standard British Poets are illustrated with numeroni 
steel engravings, and may be had in all varieties of binding. 

BYRON'S WORKS. 

Complete in 1 VoL Octava 

Incladingall his Suppressed and Auribated Poems; with 6 beautiful 

engravingrs. 

Ip^ This eilition has been carefully compared with the recent Tx>ndon edition of Mr. 
Murray, and made complete by the addition of more than fiAy pajres of poejns hereto- 
fore unpublished in Kng\tin6. Among these there are a number that have never appear- 
ed in any American edition; and the publishers believe they are warranted in saying, 
tfiM this in the most complete edition qf* Lord ByronU Poetical Worht ever published in 
tto United States. 
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lawFB in niHsvs noa AHS rarncAK 

complete In 1 Tol. Octavo. 

ItteMinr two hundred and fif\y Lettem. and sundry Poems of Cowper, never before 

poDlished in this coantry ; and of Tliomson a new and interesiing^ Memoirj 

•nd upwards of twenty new Poems, for the first time printed from his 

own ManoBcripts. taken from a late edition of the Aldine Poets 

now publishing^ in London. 

WTJr 0BW*MJV MMJIUTMPUMi SJV*aMt^T^FJV^8, 

The distinguished Professor Silliman, speaking of this edition, observes, "I am as 
■neb p'atified by the elegance and fine taste of yoor edition as by the noble tribute 
of geaioa and moral excellence which these delightful authors have leA for all future 
^eifereiiona; and Cowper, especially, is not less conspicuous as a true Chriatian, moral- 
ut and teacher, than aa a poet of great power and exquisite taste.** 



THE POETICAL WOBKS OF DB& HBBANS. 

^ Complete in 1 Vol. 8vo.; with 7 beaiitifiil Engravinge. 

^^ Thli is a new and complete edition, with a splendid engraved likeness of Mrai 
Henaas on steel, and contains all the poems in the last London and Amefican editions. 
With aCritieal Preface by Mr. Thatcher, of Boston. 

"Aa BO work in the Bngltsh language can be commended with more confidence, it will 
argue bad taste in a female in this country to be without a complete edition of the writ- 
inga of one who was an honor to her sex and to humanity, and whose productions, from 
firat to last, contain no syllable calculated to call a blush to the cheek of modesty and 
Tirtne. There ia, oioreover, in Mrs. Hemans* poetry a moral purity, and a religious 
feeling, which commend it, in an especial manner, to the discriminating reader. No 
parent or guardian will be under the necessity of impjosing restrictions with regard to 
the free perusal of every production emanating from this gutted woman. There breathea 
throughout the whole a most eminent exemption from impropriety of thought or diction; 
•nd tfiere ia at times a pensiveness of tone, a winning sadness in her more serious cora» 
positions, which tells of a soul which has been HAea from the contemplation of terres- 
trial things, to divine communings with beings of a purer world.** 

THE POETICAL WORKS OF ROGERS, CAMPBELL, MONTGOMERY, LAMB, 

AND KIRK WHITE. 

Complete in 1 Vol. 8to.; with 6 beautiful engravings^ 
9^ The beaoty, correctness and convenience of this favorite edition of these 
■tandard aathora are so well known, that it ia scarcely necessary to add a word 
in ita favor. It ia only necessary to stTfthat the publishers have now issued an 
illnatrated edition, which greatly enhances ita former value. The engraving! 
•re excellent and well selected. It is the best library edition extant. 

MILTON, YOUNQ, GRAY, BEATTIE, AND COLLINS' 

POETICAL WORKS. 
Complete in 1 Vol. 8vo.; with 6 beautiful engravings. 

HEBER, POLLOK, AND CRABBE'S POETICAL WORKS. 

Complete in 1 Vol. 8vo.; with 6 beautiful engravings. 

A writer in the Boston Traveller holds the following language with reference to these 
Taluable editions: — 

Mr. Editor— I wish, without any idea of puffing, to say a word or two upon the *< Li- 
brary of English Poets** that ia now published at Philadelphia, by Grigg & Elliot; it is 
certainly, taking into consideration the elegant manner in which it is printed, and the 
reasonable price at which it is afforded to purchasers, the best edition of the modern 
British Poets that has ever been published in this country. Each volume is an octavo 
of about 500 pagvs, double columns, stereotyped, and accompanied with fine engravings, 
and biographical sketches, and most of them are reprinted from Galignani's French 
edition. As to its value we need only mention that it contains the entire works of MOnt> 

g ornery, Gray, Beattie, (Jollins, Byron, Cowper, Thomson, Mihon, Young, Rofers, Camp- 
ell, Lamb, Hemans, Heber, Ktrk White, Crabbe, the Miscellaneous Works of Gold- 
smith, and other martyrs of the lyre. The publishers are doinir a great service by their 
publication, and their volumes are almost in as great demand as the fashionable noveli 
of the day,.and they deserve to be !>o, for they are certainly printed in a j»tyle superior to 
that in which we have before had the works of the English Poets.'* 

No library can be considered complete without a copy of the above beautiful and 
theap editions of the English Poets, and persons ordering all or any of them will plciue 
lay Grigg. Elliot & Co.'s illustrated editions. 
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JOSEPHTJS'S (FLAVIUS) WORKS. 

GRIG6, ELLIOT & CO. »S FAMILY EDITION. 

By the late WILLIAM VhISTON, A. M. 

FROM THE LAST LONDON EDITION, COMPLETE. 

One ToL, Beautlf uUy lUustrated wltb Steel Plates^ 

And the only readable edition published in this coantnr. 

As a matter of coarse, eyery family in our country haa a copy of the Holy 
Bible— ^nd as the presumption is, the greater portion oflen consult its pages, we 
lake the liberty or saying to all those that do, that the perusal of the writings of 
Josephus will be found very interesting and instructive. 

All those who wish to possess a beautiAiI and correct copy of this valuable 
work, would do well to purchase this edition. It is for sale at all the principal 
bookstores in the United States,l)y country merchants generally in the Southern 
and Western States. 



Say's Political Economy. 

A TREATISE ON POLITICAL ECONOMY, 

ORTHK 

Production, Distrlliatioii, and Gonsnmption of Wealth. 

BY JEAN BAPTISTE SAY. 

FIFTH AMERICAN EDITION, WITH ADDITIONAL NOTES, 

BY C. C. BIDDLE, ESa., 

It would be beneficial to our country if all .those who are aspiring to offioe^ 
were required by their constituents to be conversant with the pages of Say. 

The distinguished biographer of the author, in noticing this work, observes, 
** Happily for science he commenced that study which forms the basis of his ad- 
mirable treatise on Political Economy, a work which not only improved under 
bis hand with every successive edition, but has been translated into roost of the 
European languages.'* ^ 

The editor of the North American Review, speaking of Say, observes, that 
** he is the most popular, and perhaps the most able writer on Political Economy^ 
since the time of Smith.'* 



BXIJiriirETT'S (ReT. Jolin) 

LETTERS TO A YOUNQ LADY, 

ON A VARIETY OF SUBJECTS CALCULATED TO IMPROVE THE 
HEART, TO FORM THE MANNERS, AND ENLIGHTEN 

THE UNDERSTANDING. 

"That our Danghtera maylw as polished comeni of the Temple.'^ 

The publishers sincerely hope, {for the luippinen qf mankind ,) that a copy of 

this valuable little work will be found the companion of every young ladv, as 

much of the happiness of every family^epends on the proper cultivation of the 

female mind. 



THE DAUGHTER'S OWN BOOK. 

OR, PRACTICAL HINTS FROM A FATHER TO HIS DAUGHTER. 

OITE VOLUME ISmO. 

Tliis is one of the most practical and truly valuable treatises on the culture 
and discipline of the female mind, which has hitherto been published in this 
country, and the publishers are very confident, from the great demand for this 
invaluable little work, that ere long it will be found in the library of every 
young lady. 
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LAURENCE STERNE'S WORKS, 

WITH A LIFE OF THE AtTTHOR, WRITTEN BT HIMSELF, 
^RHtb 7 Beantilal ZIIii«tratioiiB» engraved by GHlbext and Gilion, 

from Designs by Darley. 

OirS TOLUXE OCTAVO, CLOTH OtLT. 

To ooBinMBd, or to criticiae Steroe's worki, in this age of the world, would 
be ^1 *' wastefttl and eitravagaat exceaa." Uncle Toby — Corporal Trim — ^Tbe 
Widow— >Le Fevre— Poor Maria — The Captive — even the Dead Aas^ — ^this is all 
we have to aay of Sterne ; and in the memonr oftheae characters, histories and 
•keCehea, a fhoeaand follies and worse than rolliea are forgotten. The vole 
Is a very haodsome one. 



BOOK OF POLITENESS. 

THE GENTLEMAN AND LADY'S 

lOBK IV nnJTEKESS Ani FMFBIBTT OF SIFO^ 

DEDICATED TO THE YOUTH OF BOTH SEXES. 

BY MADAME CELNART. 
Tniilated fram the Sixth Paris edition, enlarged and improved. 

TUtb, American Edition. X V6L ISmo. 



A Dictionary ef 
SKIiECT AND P«PinLAR (|VOTATIO]¥S, 

WHICH ARE IN DAILY USE : 

TAKEN FROM THE LATIN, FRENCH, GREEK, SPANISH AND 

ITALIAN LANGUAGES ; 

TOOETHSa WITH A COVIOUI COLLECTIOK OT LAW MAXIMS AND LAW TERMS 

Traiisla^ad into Englith, uHth ilhutrations, Historical and Idiomatic, 

New Ameriean edition, eorreeted with additions. 

This volame comprises a copious collection of legal and other terms, which 
are in common use, with English translations and Historical Illustrations, and 
we should judge its author had sorely been to a great *< Feast of Languages,*' 
and stole lUl Uie scraps. A work of this character should have an extensive 
sale, aa it entirely obviates a serious difficulty in which most readers are involved 
by the frequent occurrence of Latin, Greek, and French passages, which we 
•oppose are introduced by authors for a mere show of learning — a difficulty very 
perplexing to readers in general. This << Dictionary of Quotations," concerning 
which too much cannot be said in its favor, effectually removes the difficulty, 
and gives the reader an advantage over the author, for we believe a majority 
are themselves ignorant of the meaning of the terms they employ — very few 
troly learned authors will insult their readers by introducing Latm or French 
qootations in their writings when " Plain English" is just as good ; but we will 
not enlarge on this point. 

If the book is useful to those unacquainted with other languages, it is no less 
valuable to the classically educated as a book of reference, and answers all the 
purposes of a Lexicon — indeed, on many accounts, it is better. It saves the 
trouble of tumbling over the larger volumes, to which every one, and especially 
those engaged in the Legal Profession, are very oHen subjected. It ahould 
have a place in every library in the country. • ' 
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THE AMERICAN CHESTERFIELD; 
Or, "Toath'8 Oulde to the Way to Woattit, Honor, and Dis- 
tinction," &c. 18mo. 

coRTAririiro also a covplete tbeatise oif the art of carviwo. 
*< We most cordially recommend the American Chesterfield to general atten- 
tion ; but to young persons particularly, as one of the best works of the kind 
that has ever been published in this country. It cannot be too highly appre- 
ciated^ nor its pemsal be unproductive of satisfaction and usefulness.'' 



SENECA'S MORALS. 

BY WAY OF ABSTRACT TO WHICH IS ADDED, A DISCOURSE UN- 
DER THE TITLE OF AN AFTER-THOUGHT. 

By Sir Rog^er Ii'Esfrang^e, Knt. 

A New Fine Edition, One Volume, 18mo. 

A copy of this valuable little work should be found in every family library. 



BURDER'S VILLAGE SERMONS. 

Or, 101 

mm m shobt discodbses on tbb principal doctrines of tub 

GOSPEL; 

ZNTCin)ED F0& THE USE OF FAMILIES, SUNDAY SCHOOLS, OE COMPANIES ASSEMBLED 
FOB BELIOI0U8 INSTEUCTION IN COUNTRY YILLA0E8. 

BY GEORGE BURDER. 

To which is added to each Sermon, a Short Prayer, with some General 
Prayers for Families, Schools, &c., at the ena of the work. 
Complete in One Volume, OctaTo. 
These sennons, which are characterized by a beautiful simplicity, the entire, 
absence of controversy, and a true evangelical spirit, have gone through many 
and lai^e editions, and been translated into several of the continental languages. 
« They have also been the honored means not only of converting many indivi- 
duals, but also of introducing the Gospel into districts, and even into parish 
churches, where before it was comparatively unknown.*' 
" This work fully deserves the immortality it has attained." 
This is a fine library edition of this invaluable work, and nyhen we say that it 
sihoald be found in the possession of every family, we only reiterate the senti- 
ments and sincere wishes of ail who take a deep interest in the eternal welfare 
of mankind. 



]¥ew Song Book. 

Grigg's Southern and Western Songster; 

BEING A 

CHOICE COLLECTION OF THE MOST FASHIONABLE SONGS, 

MANY OP WHICH ARE ORIGINAL. 

In One Vol, 18mo. 

Great care was taken in the selection, to admit no song that contained, in the 

■lightest degree, any indelicate or improper allusions, and with great propriety 

it may claim the title of « The Parlor Song Book or Sonff^ter.*' The immortal 

Shakspeare observes — 

« The mnn that bnth not music in himself, 
Nor is DOt moved with concord of sweet sounds. 
Is fit for treasons, stratagems, and spoils." 
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Family Prayers and Hymns 

ADAPTED TO FAMILY WORSHIP. AND TABLES FOR THE 
REGULAR READING OF THE SCRIPTURES. 

BY REV. 8. C. WINCHESTER, A.M., 
Lato Pastor of the Sixth Pretbjterian Church, Philadelphia ; and the Presbyte- 
rian Church at Natchez, Miss. 
0nt f>lmM«, l»i 



THE WESTERN MERCHANT. 

A NARRATIVE 

CONTAINING USEFUL INSTRUCTION FOR THE WESTERN MAN OF 
BUSU^ESS, WHO MAKES HIS PURCHASES IN THE EAST ; 

ALSO, 

INFORMATION FOR THE EASTERN MAN WHOSE CUSTOMERS 

ARE IN THE WEST: LIKEWISE HINTS FOR THOSE WHO 

DESIGN EMIGRATING TO THE WEST: DEDUCED 

FROM ACTUAL EXPERIENCE. 

BT LUKE BHORTFIEIiD, A "Weotem Merchant 

In One Volume, 12mo. 

This is a new work and will be found very interesting to the Conntiy 
Merchant, &c. &c. 

A •prightly, pleasant book, with a vast amount of information in a very agreeable 
■hape. fiutiness, Love and Religion are all discusMd, and many proper sentiments ex- 
pressed in regard to each. The '' moral" of the work is summed up in the following con- 
cluding seniences: ** Adhere steadfastly to your business; adhere steadfasUy to your 
first love; adhere steadfastly to the church." 



To Carpenters and Mechanics. 

Just MHfbiished. 

A NEW AND IMPROVED EDITION OF THE 

CARPENTER'S NEW GUIDE, 

BEING A COMPLETE BOOK OF LINES FOR 

CARPENTRY AND JOINERY, 

Treating fully on Practical Geometry, Saffit^s Brick and Plaster Groins, Niches of every 

deRcnption, :Sky-Light8. Lines for Roofs and Domes, with a great variety of Designs 

for Roofs, Trussed Girders, Floors, Domes, Bridges, &c., Angle Bars for Shop 

Fronts, &.c., and Raking Mouldings. 

AI.SO, 

Additional Plans for various Stair-Cases, with the Lines for producing the Face and Fall* 
ing Moulds, never before published, and greatly superior to tlK>8e given in 

a former edition of ibis work. 

BY. WILLIAM JOHNSON, 

ARCHrracT, of philadslphia. 

THE WnOlE FOnROED ON TRUE GEOMETRICAL FRIKCIFLES; 
THE THEORY AND PRACTICE 

Well explained and fnlly exemrlified, on eighty-three Copper Plates, including som 
Observations and Calculations on the Strength of Timber. 

%Y PETER NICHOLSON, 

Author of " The Carpenter and Joiners* Assistant," " The Student's Instnidor to the 

Five Orders," Ac. 

Thirteenth Edition* ] Vol. 4 to. 
S 
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THE ERR0B8 OF HODEBN D^IDELITT, 

ILLUSTRATED AND REFUTED, 

BY S. M. SCHMUCKER, A. M., 

In One Volume 12ino., cloth. Jutt Published. 

We cnnitot hut regard this work, in whaterer light we view it in reference to its de- 
sign, as one of the roost masterly productions of the age, and fitted to unroot one of the 
most fondly cherished and dangerous of all ancient or raedern errors. God must bless 
such a work, armed with his own truth, and doing fierce and suceessfol battle against 
black infidelity, which would bring His Majerty and Word down to the tribunal of ha- 
maui reason, for condemnation and annihilation. — Atbany Speetator, 



The Child's First Book in G^eography. 

BY A DISTINGUISHED PRACTICAL TEACHER. 

A Small Qusrto. illustrated by nnmerous Maps, on a new and improved plan, and over 
one. hundred Beautiful and Original Cuts, forming the most complete and attractive 
Primary Geography, yet published in this country. This elementary work, as also 
the larger School Geography named below, contains as much or more Geographical 
information and better arranged, than any other Geographies now used in the seho<4s 
of this country, for the truth of which the publishers psrticularly request all teachers 
to examine for themselves. Copies for examination will be furnished gratis. 



smis's NEW connoN school oeoorafhy, 

Illustrated with numerous engravings, and particularly adapted for all Common Schools, 
Academies. &c. This is a new work, and all persons ordering, will please say, Grigg, 
Elliot & Co 's Edition of Smith's Geography. 

There is no School Book ever issued from the American press, that is more highly re» 
commended iban th:s invaluable elementary work ; and it will be universally introduced 
iiito all the Private and Public Schools in the United States, if real merit is taken into 
consideration, and all Teachers are particularly requested to give it a candid examination 



liTAIiKEIR'S SCHOOIi BICTIOIVARIT, 

New Edition, well bound. The above is a popular Philadelphia School Edition, printed 
from Nfw Stereotype Plates, on Fine White Paper, and well bound, and has been 
mdopted and introduced into the Publie Schools of Philadelphia. 

Ohamber of the OontroUen of FnbUo Schools, 

First School District of Pennsylvania, 

Philadelphia, March 15. 1848. 
At a meeting ot the Controllers of Publie Schools, First School District of Pennsylva- 
nia, held at the ControUera* Chamber, on Tuesday, March 14ih, the following resolution 
was adopted : 

Resolved, That '< WaUur'^s Critical Pronouncing Dictionary,^* published bj 
Grigg, Elliot & Co., be adopted for use in the Public Schools. 
Certified from the Minutea* 

THOMAS B. FLORENCE, Seerttary. 
Metin. GmioOy Eluot 8t Co. 



THE AMERICAN MANUAL: 

Containing a Brief Outline of the Origin and Progress of Political Power, and the Laws 
of Nations; a Commentary on the Consiitution of the United Slates of North America, 
and a lucid Exposition of the Duties and Rrcponsihiliiies of Voters, Jurors, and Civil 
Magistrates; with Questions, Definitions, and Marginal Exercises; designed to de- 
velope and strenorthen the Moral and Intellectual Powers of Youth, and impart an 
accurate knowle^e of the nature and necessity of Political Wisdom. Adapted to the 
use of Schools, Academies, and the Public. By Josbph Babtlstt Burlkiuh, A. M., 
a Member of the Baltimore Bar, and President of Newton University.— ''Raoif art 
PopuLL** This invaluable work has received the highest recommendations from many 
0f the most distinguished and practical Teachers iu this country. Teachers who study 
the welfare and improvement of their pupils will examine and use this book. 



AN ETYMOLOGICAL 

DICTIONART OF THE ENGLISH LANGUAGE, 

ConU-ning the Radicals and Definitions of Words derived from the Greek, Latin, and 
French Lanfuaf^cs; and all the ipenerally used Technical and Polite Phrases adopted 
from the French and I^atin. Designed chiefly as a Book of Reference for professional 
men. and (he carious in Literature, in explaining Words and Phrases, the origin of 
which requires much Historical and Phik>(>ophicaT Research ; and adapted also to be 
used as an Academical Class Book. Ely Wiluam Gsimshaw, author of a History of 
the United Stales, History of England, France, ice. Third edition, carefully Revised 
and Enlarged. In 1 toL 19mo. 



The Lift of 

GENERAL ZACHART TATLOR, 

OOMPRIi^INO A NARRATIVE OF EVENTS CONNECTED WITH HIS 
PROFESSIONAL CAREER, AND AUTHENTIC INCIDENTS 

OP Hid EARLY YEARS. 

BY J. REESE FRY AND R. T. CONRAD. 

Wmt AV ORIOIRAL AlTD ACCURATE POETRAIT, AND ELKYEIV EIXOAHT ILL08TXA- 

TXOH8, BT DARLET. 

In one handsome 12mo. volume. 

It is by far ihe fallest and most interesting biography of General Taylor that we have 
aver seen — Richmond { Whig) ChronieU. 

On the whole, we are satisfied that this volume is the most correct and comprehensive 
•ne yet poblished.— //wii<*« Merchant*^ Magazin*. 

** The superiority of this edition over the ephemeral publications of the day eonrisis 
in fuller and more authentic accounts of his family; his early-life and Indian wars. The 
narrative of his proceedings in Mexico is drawn partly from reliable private letters, but 
ehiefly from his own official correspondence. ^ 

"It forms a cheap, subsianiial and attractive volume, and one which should be read 
at the fireside of every family who desire a faithful and true life of the Old General.'* 

N. B. Be careful lo order Grigg, ElHoi 4* Co.'t JUustrattd Editiona of those works. 



JUST PUBLISHED, 
niiutratGd Editioiui of tUe foUo^vlngr Works: 

GENERAL TAYLOR AND HIS STAFF; 

COHPRniNO MEMOIR! OF GENERALS 

TAYLOR, WORTH, WdOL AND BUTLER: 

COLS. MAY, CROSS, CLAY, HARDIN, YELL, tiAYS, 

ASJt 
OTHER DESTINOUXSHES OFFICERS ATTACHED TO GENERAL TAYLOR'S ARMT. 

INTEBSPBB8ED WTTH 

NUMEROUS ANECDOTES OF THE MEXICAN WAR, 

AND 

PERSONAL ADVENTURES OP THE OFFICERS. 
CampUed from JPubUe Ooeuments and Private Correspondence* 

WITH 

ACCURATE PORTRAITS, AND OTHER BEAUTIFUL ILLUSTRATIONS. 

In One Volume, 12mo. 
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GENERAL SCOTT AND HIS STAFF; 

COMPRISINO MEVIOIRS OF GENERALS 

SCOTT, TWIGGS, SMITH, QUITMAN, SHIELDS, 

PILLOW, LANE, CADWALADER, PATTERSON 

AND PIERCE; 

COLS. CHILDS, RILEY, HARNEY AND BUTLER, 

AND OTH£E 

DISTINGUISHED OFFICERS ATTACHED TO GENERAL SCOTT'S ARMY; 

TOGETHER WITH 

Notices of General Kearney, Colonel Doniphan^ Colonel Fre^ 

montf and other Officers distinguished in the Conquest 

of California and New Mexico. 

AND PBRSOVAL. ADVENTURES OP THE OFPICERS. 
Cmm^piUd frmm fubiie JMoemaM»$» mud ^rivmi^ €!orr*apondsme€* 

WITH 
ACCURATE PORTRAITS, AND OTHER BEAUTIFUL'ILLUSTRATIONS. 

In one volume, 12mo. 



CAMP LIFE OF A VOLUNTEER. 

A CAlHFAieN IN MEXICO; 

OR, A GLIMPSE AT LIFE IN CAMP. 

BY "ONB WHO HAS SEEN THE ELEPHANT" 



SONGS FOR THE PEOPLE. 
Edited by ALBERT O. EIHERIGK, Professor of music 

Illustrated with NUMEROUS ENGRAVINGS, from Original Designs, 
BY W. CROOME k CO. I vol. 8vo., scarlet cloth. 



LIFE OF PAUL JONES. 

In One Volume 12mo., with One Hundred ninstratlons. 

** Life of Rear Admiral John Paul Jones,'" Ao. &c.. by James Hamilton. The work is 
eonipikd i'rom hisorif^inal jounmls and correspondence; and includes an account of his 
s«rv:ces in the Am>*rican Kevoluiion, and in the war between the Russians and Turks 
in ilie Black Sea. There is scarcely any Naval Hero of any age who combined in his 
character so much of the adventurous, skilful and daring, as Paul Jones. The incidents 
of his life are almost as startling aud absorbing as those of romance His achievements 
daring the American Revolution— the fight between ihe Bon Homme Richard and Sera' 
pis. the most desperate naval action on record, and the alarm into which, with so small 
a force, he threw the coasts of England and Scotland, are matters comparatively well 
known to Amtricuns: but the incidents of his subsequent cnreer have been veiled in 
obscurity, winch is dissipated by this Biography. A book like this, narrating the actions 
of «uch a mun, ought to meet with nn extelisive sale, and become as popular as Robiruon 
Crusoe in fiction, or Wetms^ Life of Marion and Washingtony and similar books in fact. 
Ii contains 4(M> pages — has a handsome portrait and medallion likeness of Jones, and is 
illustrated with numerous original wood engravings of naval scenes and distinguished 
men with whom he was familiar. , 

L. O. Curtis, E^ , editor of the Commercial, Cincinnati, Ohio, speaking of this work 
Jtc, observes : — ^ ^ Life of Rear Admiral Paul Jones, illustrated with numerous engrav- 
ings from original drawings.* This book we prize above any in our possession. John 
Ptuil Jonea was truly an extraordinary man. he had the honor lo hoist with bis own 
hands the flag of freedom, the first time it was displayed in the Deiaware, and in after 
life declared that he attended it with veneration ever aAer. To Paul Jones the honor of 
raisinr up an American navy belongs. He was the first commander in the worid who 
mide the proud flag of England 'come down.* His life, as printed by Messrs. Grigg, 
Elliot ft. Co., should be in the hands of every intelligent American.** 
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